THE NATIONAL MAGAZINE 
FOR EXECUTIVES OF TOWN 
AND COUNTRY CLUBS 


JANUARY 
1960 


’ An : 
Ocesdent f, " eee 
— al Life, Of Cady See, 








In This Issue: Clubs Face the ‘60s 











OLD 


; FORESTER enjoy rewarding avo 


















, 73 
OURBON WHISKY ff ns } \\ y 
ycay STRAIGHT B | thats unique 
: - eae hy ee dated Ay 4 @ 
Stas hy ae to Old Forester 
Cg wv a . ' 4 4 ' 4, a 
a es 8 Vid rorestel 
\ Y: mf 
eS yt G “ 
ug debly der do 04 Y {a Your taste will agree with the promise of quality 
tnnelope) ern on every Old Forester label. For famous 
nothang bie He bonded Old Forester has fulfilled our 
sisTiLtt AN ae Hore CORPOR ATION | founder’s pledge of excellence since 1870. 
RMAN DISTT euTucKy . 4 Old Forester’s “‘elegant flavor is solely due 
a - 
ar cause to original fineness developed with care.”’ 


BOTTLED IN BOND, AT MELLOW 100 PROOF 
ALSO AVAILABLE AT LIGHT-HEARTED 86 PROOF 


IB Cciler. tie The male 


© 1959, B.F.0. CORP, 


























} | 


YOUR FOOD SERVICE OPERATION — 
with sews 


EQUIPMENT ee 


. —you’ll find them all easy and profitable to pro- 
using famous STERNO Canned Heat Fuel vide with Sterno’s gainer line of high-quality 
Glamorous at-the-table dining-room service ... brass, copper and stainless-steel serving equipment. 
sophisticated cocktail-lounge service...smart and All these ‘“‘Aids to Fine Service”’ burn safe, clean, 
efficient buffet service . . . simplified room service economical Sterno Canned Heat Fuel. 









STERNO 
Buffet Chafing 
Dish Set 
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Room Service Table 
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STERNO 
3 Compartment 
Buffet Chafer 


STERNO 
Combination Stove 
(Rechaud Style) 
with Crepe Suzette Pan 





Roll Warmer 
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Makers of Safe, Dependable STERNO CANNED HEAT FUEL 
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Tonight, at relaxation time, more Seagram’s 7 Crown will be sipped, savored and richly enjoyed 


by more people in more places than any other whiskey. SAY SEAGRAM’S AND BE SURE 


BLENDED WHISKEY, 86 PROOF. 65% GRAIN NEUTRAL SPIRITS. SEAGRAM-DISTILLERS COMPANY, NEW YORK CITY. 
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Detroit Invitation for 1962 


John T. Brennan, secretary-treas- 
urer of the national CMAA, has re- 
ported from the annual meeting of the 
Detroit Chapter, held December 7, 
that the chapter will extend the invi- 
tation to CMAA for the national an- 
nual conference in 1962. The invita- 
tion will be made at the Pittsburgh 
Conference this month. 

February 14-17 and February 21-24 
are being considered as possible dates 
of the conference, if it is held in De- 
troit. 





This Month's Cover 


Occidental Life Insurance Company 
of California made its fourth consecu- 
tive appearance in Pasadena’s annual 
Tournament of Roses Parade January 
1, 1959, with its entry, “Alice Through 
the Looking Glass,” inspired, of 
course, by the Lewis Carroll classic. 
The theme of the parade was “Adven- 
tures in Flowers.” The picture on the 
front cover this month appears 
through the courtesy of the Occiden- 
tal Life. 

The float, 55 feet long, 20 feet wide, 
and topped with a gigantic Mad Hatter 
who towered 17 feet into the air, was 
one of the largest in the parade, and 
was decorated with more than 350,- 
000 individual roses, carnations, an- 
theria and orchids. It featured, as Oc- 
cidental floats traditionally do, a for- 
mer queen of the Tournament of 
Roses; this time, Miss Trudy Wood, 
who reigned over the 1958 fete. Iden- 
tical twins Caryl and Susan Volkmann 
portrayed Alice and her looking glass 
reflection. 

The Occidental float was awarded 
first prize in the Tourament’s com- 
mercial division. 


25 Year Club to Meet 


Bruce Matthews, secretary of the 
25 Year Club of the CMAA, has sent 
word that the group will hold its an- 
nual meeting in conjunction with the 
Pittsburgh Conference on Friday, Jan- 
uary 22, at 4 p.m. in the Penn-Sher- 
aton Hotel. 

Mr. Matthews reports that the club, 
which is composed of managers who 
have been managers of the same club 
for 25 years or more, has three new- 
member applications and he has had 
correspondence with three other man- 
agers who are eligible. 

Frank Dowie, Sr., who retires this 
year as manager of the Des Moines 
Club, is president of the 25 Year 
Club. 
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A profusely illustrated 24-page cata- 
log—No. 160—on quality bent wood 
furniture is now available to club 
executives. 

Included in the handsome booklet 
are illustrations and specifications on 
a complete line of top quality chairs 
and tables for clubs. 


For a copy write Dept. CM, Astra 
Bent Wood Furniture Co., 61 W. 46th 
St., New York 36. 


For golf course superintendents the 
Terra-Car Corporation has designed 
a new gasoline-driven utility car. 

The Atwood Terra-Car is designed 
to handle all types of maintenance 
work from checking the golf course 
to hauling greens mowers without 
damage to the course even on soft, 
wet turf. The large “footprint” of the 
Terra-Tire (16 x 15 x 6) spreads the 
weight over such a large area that 
damage to turf is eliminated and it 
can go easily over railroad tracks, 
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Glamorous and durable! WO 
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Wivahing SN.ND BOWLS and PLATES 


in golden avodire 


or figured mahogany 


Add a touch of glamour to your club 
dining room with exotic, hand-woven 


bowls and plates by WEAVEWOOD. 


WEAVEWOOD bowls and plates can take 
the torture of steaming dishwashers 
without warping or losing their luster. 
And they do not absorb odors, crack, 
chip or break. BOWL SIzEs: 534”; 6144”; 
8” and 11”. PLATE SIZES: 7” and 1014”. 


OF, Peas 
RY Se 


7520 WAYZATA BLVD. 
® T.M. Reg. 








Manufactured according to a 
revolutionary, hand-weaving 
process exclusively WEAVEWOOD’S. 


Contact your dealer or write us direct for complete price list. 


RIB nc. 


¢ MINNEAPOLIS 26, MINN. 











through gravel or sand and up and 
down runways and hills. The new 
model has a speed range of two to 
nine miles an hour, a gear shift trans- 
mission with automatic clutch, hy- 
draulic brakes and weighs about 800 
pounds. 

For additional information write 
Dept. CM, Terra-Car Corporation, 
2207 Big Bend Blvd., St. Louis 17, Mo. 


ed 








A new aluminum wine cooler stand 
has been added to the buffet service 
line by Wear-Ever. 

Designed with black anodized legs, 
the stand contains a concealed weight 
giving it a low center of gravity to 
prevent tipping. It is 28 inches high 
and the inside diameter of the top 
ring is six and one-half inches. The 
feet, separators and wine bucket hold- 
er come in golden-glow or silver-glow 
finish. 

For further details write Dept. CM, 
Wear-Ever Aluminum, Inc., Wear- 
Ever Building, New Kensington, Pa. 


A new lawn and garden sprinkler 
head, the “Precision-Jet,” is an- 
nounced by the National Rain Bird 
Sales and Engineering Company. 

The new model is ideal for installa- 
tions next to clubhouses, patios, walls 
and driveways with a curved arm de- 
sign which accurately controls water 
pattern eliminating side and back 
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Avoid that 
uncertain 
walking-on-eggs 


feeling... 
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For positive traction underfoot, plus lasting beauty, 
use floor wax containing LUDOX—Du Pont’s anti-slip ingredient 


With ‘‘Ludox” in the floor wax you get added 
safety underfoot. ‘‘Ludox” acts like a brake that 
promotes easy, effortless walking. And you get 
the lasting beauty only a fine wax can give your 
floors. Scratches and scuffs can be buffed out 





So : ? 

Ss In floor wax, microscopically 

SS. smoll spheres of “Ludox” colloi- 

SSS, dal silica are mixed among larger 

wy wax globules. Under foot pres- 

WS sure the particles of “Ludox” bite 

into the softer wax globules, re- 

2°. sulting in a snubbing action that 

A makes walking more carefree 
“ eo Hb Pu and comfortable. 














without rewaxing. For more information and a 
list of suppliers, write us or mail coupon below. 


LUDOX® 


AEG. U, 5, PAT. OFF. colloidal silica 





BETTER THINGS FOR BETTER LIVING . . . THROUGH CHEMISTRY 


 hrnneemeneieeeemmememmmmentniame 
E. I. du Pont de Nemours & Co. (Inc.) 
Industrial and Biochemicals Dept. 
Room 2533CL, Nemours Bldg. 
Wilmington 98, Delaware. 
Please send me FREE booklet describing the advantages of 


using floor wax with “Ludox” and a list of suppliers of these 
quality waxes. 











Name 

Firm Title. 
Address. 

City. State. 
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Serve HOT Plated-Up Meals to 
Banquet Guests . . . with HOT-SERVE 
ae Conveying 
| Cabinets 













One man can convey up to 
120 plated-up meals from 
kitchen to banquet hall in an 
easy-rolling stainless steel 
HOT-SERVE cabinet; hold 
there until called for (an 
hour or more); then serve 











splash, keeping walks and walls dry. 








appetizingly fresh and hot to The “Precision-Jet,” available in three 
ts... wit ; : 
wes ggg Models avail. models, the 25 PJ part circle sprin- 
able with plate capacities by . 
a a me kler, se 25 a a ee ee circle 
al r- 
Investigate HOT-SERVE cab- — . ~a " . 3 part cl 
inets today by calling your cle sprinkler, gives uniform coverage 
roomed a on ae of turf and garden areas without pud- 
dling. 
For full information write Dept. 
THESE FAMOUS CLUBS USE . : 
OUR EQUIPMENT: CM, Rainy Sprinkler Sales, 609 W. 
Friars Club, New York, Lake, Peoria, Ill., (in the East and 
ID Svithiod ‘Singing Club, Midwest) or Dept. CM, National Rain 
2 eee ee oe ws Chicago, Ill. Bird Sales & Engineering Co., Box 
3 n§f 2 Piedmont Driving Club, ‘ ‘ ’ 
Oe: Atlanta, Ga. 547, Azusa, Calif., (in the West). 
Qirm FO 0 D WA RM i N G Overseas Press Club of 
iS = America, mee, How York, 
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EQUIPMENT CO., INC. |e. feecS | || Sore 
Dept. 2, P. O. Box 163, Arlington Heights, Illinois St. Paul, Minn. 


























“Tiber,” a delicate spray design, has 
been added to the patterns of Sterling 
China Co. 

Done in a pastel color, the pattern 
. is stocked in quantity and is avail- 
able for immediate shipment on any 
size order. 

Full-color literature illustrating the 
p entire Sterling Vogue Collection may 
: 4 | be obtained by writing Dept. CM, 
; 3) | Sterling China Co., East Liverpool, 
3 Ohio. 
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The new uniform line for 1959 for 
Shane Uniform Co. is featuring a spe- 
cial type of high-waist trouser which 
the company says is the only trouser 
of its type presently being made for 
service wear. 

The back waist of these new trou- 
sers has a high rise that is designed to 
keep shirts securely in place, even 
when the wearer is bending or reach- 
ing. The two side pockets, two hip 
IMPORTED BY W. A. TAYLOR & COMPANY, NEW YORK, N. Y 86 PROOF pockets and one watch pocket have 
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OLD SMUGGLER. Light in body—delicate in flavour—and developed 
with patience and scruple, Old Smuggler is truly the ‘‘Fashionable 
Scotch.” Ask for it by name next time. You will be richly rewarded. 
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Years ago, the hardest working part 
of a mopping outfit was the moppers’ 
knees. Couldn’t do much about chang- 
ing their design but the bucket and 
what passed for a wringer were ripe 
for improvement. 


Look at today’s bucket brigade by 
Geerpres! Gleaming, rugged, easy to 
use and move—this is the way a 
bucket should be. Add a Geerpres 
wringer—engineered answer to mop 


Look what’s happened to the old oaken bucket! 


wringing efficiency—and floor mop- 
ping becomes almost a science. 
Yes, the old oaken bucket was a 
mighty fine piece of machinery in its 
day, but years of experience trans- 
formed it into a complete, modern 
efficient floor mopping outfit. This is 
Geerpres’ contribution to modern 
building maintenance. 
Catalog 958 details the entire Geerpres 
line. Ask for it without obligation. 


WRINGER, INC. 


P.O. BOX 658, MUSKEGON, MICHIGAN 
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You have a refrigerator 
to keep food 
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You need a 
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Your food service operation can not 
function without a refrigerator to pro- 
tect and store food. 

And, neither can it function efficiently 
without a Thermotainer to protect and 
store hot food after it has been cooked. 

Thermotainer has proved its remark- 
able ability to keep food hot without 
changing texture or flavor. Because it is 
designed and built as a food warmer it 
provides the only foolproof way to keep 
foods piping hot and deliciously fresh 
for hours after they have been cooked. 

There is practically no limit to the 
types of hot food your Thermotainer can 
hold—meats, vegetables, bread, rolls, 
soups, and hot pastries are a few. To 
store these foods there is practically no 
limit to the types and sizes of Thermo- 
tainers available. There are models for 
undercounter, backbar and kitchen in- 
stallation . . . pass-thru units for use be- 
tween kitchen and serving areas... 
portable models to speed service to re- 
mote areas. 

Only Thermotainer features “channeled 
heat” and: 

e Stainless steel construction throughout 

e Full-range thermostatic control 

e Humidity control 

e Easy-load oe ig a doors 

e Adjustable slides for shallow, medium and 
deep pans 

e NSF and UL approval. 









Sold only through 
authorized dealers. 
Write for your copy 
of the complete 
Thermotainer catalog. 


FRANKLIN PRODUCTS CORP. 


400 W. Madison Street Chicago 6, Ill. 


nylon-blend pocketing, double-tipped 
for extra wear. 

For the new catalog write Dept. 
CM, Shane Uniform Co., 2015 W. 
Maryland, Evansville, Ind. 


A new automatic ice maker, which 
makes up to 45 pounds of ice per day, 
has been an- 
nounced by Amer- 
ican Automatic 
Ice Machine Co. 

The Crystal 
Tips machine 
makes round, sol- 
id ice cubes indi- 
vidually frozen 
from cascading 
water. The cubes 
are stored automatically in an insu- 
lated stainless steel storage bin which 
has a 35-pound capacity. 

For complete details write Dept. 
CM, American Automatic Ice Ma- 
chine Co., 2100 Park Ave., Faribault, 
Minn. 





Cooked pork with barbecue sauce 
and Virginia ham spread, both avail- 
able in five-pound buckets, are new 
products announced by Jordan’s Old 
Virginia Smokehouse. 

The ham spread is prepared from 
hams which are smoked, aged a year 





and cooked with wine and sugar. This 
ham, ground up with mayonnaise, 
sweet pickle and spices can be used 
for a sandwich or canapé spread. The 
barbecue meat is made from tender 
cuts of pork and can be used as an 
entrée or served as a barbecue sand- 
wich. The barbecue meat also comes 
in a seven-ounce plastic cup and the 
ham spread in a six and one-half- 
ounce cup. 

For complete information write 
Dept. CM, Jordan’s Old Virginia 
Smokehouse, P. O. Box 324, Rich- 
mond, Va. 


A grease cleaner for use in clubs 
and other 


institutions is available 
from L. L. Antle 
and Co. 

Called “Spray & 
Wipe,” the clean- 
er contains a spe- 
cial compound 
which adheres to 
the surface as it 
emulsifies grease, 
thus facilitating 
easy removal with 
the wipe of a 
cloth. 

For more information write Dept. 
CM, L. L. Antle & Co., 590 Green- 
wood Ave., N.E., Atlanta 8, Ga. 








imported 


food 


and canned 


meats 


Importers of 


Li 


Import Corp. 





when only the best will do.. 


delicacies 


from all over the globe. 
ask for our new 80 page catalog. 


When in N.Y.C. visit our showroom. 


bert 


105 Hudson Street, New York 13, N. Y—WAlker 5-6150 


“Bonavita Brand” 


y 
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Danny’s Hide-a-way features the 
41 -0z. cocktail, No. 02310. Every 
glass is crested with Danny’s 
unique motif for added distinction. 





“Top quality glassware is a must” 


“Top quality glassware is‘a must... to 
build a reputation for a business just a 
little better than average,” says Mr. 
Dalmo Pozzi, General Manager of 
famed Danny’s Hide-a-way, Inc., of 
New York and Miami Beach. 


When you combine the best in food 
and beverage service with an atmos- 
phere of relaxed dining, as Danny’s 
does, glassware service can be most im- 
portant. Attractively set tables or a 
backbar decorated with sparkling 
glasses sets the stage for dining pleasure. 


Libbey “Safedge” Glassware adds 


LIBBEY SAFEDGE GLASSWARE 
AN @ PRODUCT 


this touch of elegance to restaurant 
service. Matching stemware and tum- 
blers, a wide range of sizes in a variety 
of patterns, each of which can be deco- 
rated with your crest or motif .. . all 
add up to why Libbey glassware can 
be so valuable in your operation. 


It’s economical, too, because of 
Libbey’s amazing durability which re- 
duces breakage. And, of course, every 
glass is backed by the famous Libbey 
guarantee: “A new glass if the rim of 
a Libbey ‘Safedge’ Glass ever chips.” 


For complete information on how 


Libbey can serve you, call your nearby 
Libbey Supply Dealer, or write to 
Libbey Glass, Division of Owens- 
Illinois, Toledo 1, Ohio. 





Owens-ILLINoIS 


GENERAL OFFICES - TOLEDO 1, OHIO 
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This brand-new ready-to-eat breakfast ce- 
real isn’t flaky or flimsy. Corn Chex are 
sunny-combed kernels of criss-crossed 
corn. The best shape corn’s ever been in. 
And in their new personal-size packages, 
Corn Chex are perfect for restaurants: eco- 





Aen eight: J. CZ 


nomical and easy to serve. Make sure you 
have the complete family of ready-to-serve 
Chex Individuals: Wheat Chex, Rice Chex 
and new Corn Chex. Order them from your 
favorite wholesale grocery supplier. Corn 
Chex—the greatest thing in corn since flakes! 


Ralston Purina Ge. ° Institutional Del, Checkerboard Fguare, Ht. Laws 2, Ma. 
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John Chereka 
Reservations 


| Joseph Ovecka 
Promotion 





Michael Cecere, Jr. 
Entertainment 


Hilda Donadeo 
Ladies Ent. 


Pittsburgh Is Prepared 


By Charles J. Viviano and Harry J. Gray 


E hold our head high with pride 
in the complete program for 
the 1960 Conference. 

We challenge you, a member of 
the CMAA, not to -fail to attend this 
conference and thus forfeit the op- 
portunity of preparing yourself by 
“Planning Today for Tomorrow’s Suc- 
cess.” Past experience, the best teach- 





Many leading national purveyors to 
clubs are extremely helpful in creat- 
ing, through their participation, the 
financial success of our National 
CMAA Conference. To date the fol- 
lowing list of contributors includes 
those who value their participation 
and enjoy the fellowship that it of- 
fers: 

Aatell & Jones, Angelica Uniform 
Co., Benco Party Favors, Boyle Meat 
Co., Champagne Producers of France, 
Conway Import Co., Diamond Match 
Co., Distillers Hospitality Committee, 
H. J. Heinz Co., Wm. Liddell & Co., 
Edward Don & Co., Pepsi-Cola Co., 
Pfaelzer Bros., John Sexton & Co., 
Shenango China Co., U. S. Steel Co., 
Sterno, Inc., Swift & Co., Western 
Pennsylvania Golf Association and 
World’s Finest Chocolates. 


John Wilmsfloet 
Printing 








—— = 


Committee Chairmen 





F. R. Seitz, Jr. 
Registration 


John Camozzi 
Advisory 


Louise Gray 
Ladies Ent. 


er, has proved that attendance at 
your national conference is definitely 
an investment in the future, not 
only for yourself, but also your club. 

If you have not made a reservation 
or planned to come, it is not too late. 
Write today. 

Don’t forget your key to the “Treas- 
ure Chest!!” The one you leave at 
home may be the very one that will 
open the door to the $500 value in the 
locked chest. The winner will receive 


Conference Co-Chairmen 





Harry Gray 
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Floyd Spate 
Exhibits 
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A. J. Donadeo 
Reception 


Vie 


John Waldron 
Education 





Nicholas Melle Michael Derkacz 
Transportation Finance 


this prize during the Saturday after- 
noon final business session. 
Remember—Pittsburgh is probably 
one of the most accessible cities in our 
country by any mode of transporta- 
tion. No excuses in that respect can 
be offered for non-attendance. And 
for those going south on vacation— 
both trains and airlines travel directly 
to Florida and other southern points 
where you can renew yourself after 
(Continued on page 38) 
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S the calendar heralds a new dec- 
ade, a deeper look into the future 
is in order. How will our clubs stand 
at the end of these next ten years? 
The following remarks are of ne- 
cessity very general. Clubs virtually 
defy detailed categorizing. We are 
aware of specific exceptions to every 
statement or statistic mentioned be- 
low. These are trends, not pronounce- 
ments. 

Will we continue to grow in num- 
bers? Undoubtedly yes; we estimate 
a 20 per cent increase by 1970. Thirty- 
five million more people must be fur- 
nished recreation; the economy will 
surge upward, providing higher living 
standards and broadening middle-in- 
come ranges. Club membership is a 
deep-set status symbol, and will re- 
main so. The widespread interest in 
outdoor sports will affect our growth 
favorably; shifts in personal living 
habits will also contribute. An infinite 
number of reasons add their bit in 
favor of club usage: smaller homes, 
fewer servants, split vacations, in- 
creased leisure, business entertaining, 
greater mobility, etc. 

What types of clubs will predom- 
inate? Without doubt it will be coun- 
try clubs, in which category we in- 
. clude all types offering primarily out- 
door activities. In the city, the lunch- 
eon club will show greatest growth. 
Dining facilities in town are invariably 
crowded. The desire for privacy and 
good food, coupled with the ability to 
pay for quality and exclusiveness, will 
continue a demand for this type. Us- 
ing the term “country clubs” in its 
broad sense mentioned above, and in- 
cluding all others under the general 
heading of “town clubs,” the present 
ratio of country to town clubs is about 
two to one. We have no reason to be- 
lieve the ratio will appreciably change 
in one decade. 
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Clubs in the Coming Decade 


By Edward Lyon, Executive Secretary 
Club Managers Association of America 


i 
' 
1 
& What's in store for clubs and club executives in the next decade? 
Here CMAA Executive Secretary Edward Lyon gazes into the future 
and comes up with some interesting information that may effect the 
; 
! 


life of every club manager. 


Where will this growth occur? It 
will follow population and economic 
trends. Statisticians tell us the biggest 
growth will be in the western and 
north central states; most of the new 
clubs will form in these areas. 

Will the individually-owned club, as 
opposed to member-owned, show an 
increase? Among new formations, we 
feel it will. This method of financing 
provides better facilities for immedi- 
ate use at a lower initial cost per 
member. Inevitably it means larger 
memberships, to create the business 
volume required for a successful op- 
eration. Its very size eliminates much 
of the atmosphere and individual at- 
tention that distinguish smaller clubs, 
but the prospective member will, by 
and large, be interested primarily in 
recreational facilities at the lowest 
cost commensurate with his needs and 
standards. He will willingly share 
these broadly, and relinquish voice in 
club affairs, in preference to paying 
more. Quite likely he’ll move in a few 
years, so community and club ties are 
relatively negligible. One eastern club 
of this type offers a “life” member- 
ship for the equivalent of less than 
five years’ annual dues. These clubs 
will normally be limited to metropol- 
itan areas; memberships of 1000-2000 
are needed for satisfactory operations. 
In communities of less than 200,000 
we expect member-owned clubs to 
flourish. 

What are the main problems in 
clubs today? The major one, though 
scarcely confined to this field, is labor. 
Clubs are traditionally a six-day-per- 
week operation, and usually busiest 
when commerce closes for the eve- 
ning, weekends, and holidays. It is 
difficult to staff a club in competition 
with industry’s standard hours and 
free time. In the coming decade only 
one-third of the population increase 
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will be in the labor force; the ma- 
jority will be under 20 or over 65 
years of age. Simultaneously we are 
told the gross national product will 
rise more than 50 per cent, creating 
even stiffer competition for labor. It 
behooves not only clubs but everyone 
in the feeding industry to upgrade the 
status of personnel employed in com- 
mercial kitchens, and eliminate the 
“scullery” stigma. 

Three other problems beset clubs, 
and relatively little has been done to 
overcome them. The mounting real 
estate tax load has closed the doors 
on 10 per cent of the golf clubs in ex- 
istence at the outbreak of World War 
II. Club directors are frequently afraid 
to dispute rate increases because of 
adverse public reactioh. That the 
club’s presence originally created and 
now maintains surrounding land val- 
ues is often overlooked. 

Clubs are the orphans of the sta- 
tistical world; our second weakness. 
Many directors approach problems 
as though the club were an exception 
to economic laws. “It is a second 
home,” they say, “not a business.” 
Although member satisfaction is a 
club’s primary objective, rather than 
a profit, it is naive to assume that 
business principles can be overlooked 
in its operations. Fortunately this at- 
titude is on the decline, largely through 
the efforts of major club accounting 
firms. Much basic research in this 
field still remains to be accomplished, 
however. 

Insufficient reserves for rehabilita- 
tion and lack of future planning is a 
third shortcoming. Some clubs, un- 
willing or unable to raise dues, have 
actually eliminated depreciation esti- 
mates from their budgets rather than 
face economic facts. The federal tax 
relief for club construction funds pro- 

(Continued on page 26) 














In Defense of the Minimum 


By Robert L. Brake, Manager 


Elmcrest Golf and Country Club 
Cedar Rapids, lowa 


ELDOM a week passes but what I 

receive a telephone call from a 
club manager or a club president ask- 
ing about the minimum participation 
program we have used at Elmcrest 
for the past three years. Prior to the 
Internal Revenue ruling on the excise 
tax aspect of such a program, the 
“Minimum” was somewhat of a bad 
name among club managers. 

At the New York conference in 
1957, I had quite a talk with Walter 
Slowinski [legal counsel for the 
CMAA\|] and decided to continue the 
minimum program I had in effect at 
that time, even though we stood a 
chance of being billed for excise tax 
on past minimum billings. I have 
never regretted my decision. I do feel 
it is about time something should be 
said in defense of such a program. 

Recently in the Wall Street Journal 
(front page, too) I read with interest 
a report by one of the nation’s largest 
consultants on hotel and club opera- 
tions, in which the present problems 
of just breaking even and not having 
to raise dues or assess members was 
discussed. For some reaon we all feel 
that a minimum. billing program in 
which each member is required to 
spend so much money in the club each 
month is taboo. Why? We all strive for 
better membership participation. We 
all want the members to enjoy their 
club. We all want to be able to give 
the best service we can. Then why 
fight a minimum? 

How many club managers today 
realize that 60 per cent of your mem- 
bers do not spend enough money to 
permit you to heat the building? We 
all laugh about the member who 
hangs up his sticks on Labor Day and 
then does not return to the club until 
Memorial Day. Quite honestly, he is 
worthless to you. The result—you 
must assess and I have never known 
a member to welcome an assessment. 

Why not be practical in your..ap- 


proach to the minimum program. How 
can a member justify paying $25 or 
$35 or more per month in dues and 
then never use his club. If he can’t 
afford to spend five or ten dollars per 
month in the dining room, then he 
can’t afford to be in the club in the 
first place. 

I have found over the years that 
members hate to come out to the club 
when there are only two or three 
people eating in a large dining room. 
When you place in effect a minimum, 
remember one thing—it is not a max- 
imum. The good member is never 
aware that such a program is in ef- 
fect. He will spend far more than his 
minimum every month anyway. But 
—and this is important—you have at 
least 50 per cent of the membership 
of any club who need some incentive 
to come out. 

The advantages of a minimum are 
many. First, you will find that you 
have a much better kitchen operation 
if the kitchen is working. It does not 
take too many weeks and you will 
know just about how many people to 
expect each evening. Certainly, you 
get a buildup at the end of each mini- 
mum period, whether it be a month or 
a quarter; but what club manager 
doesn’t like to see the dining room 
full of members. j 

Secondly, you have to give good 
service. When you make it mandatory 
that a member comes out to dine, you 
will find that he will be a bit more de- 
manding. What is wrong in that? If 
you can’t keep a demanding member 
happy then you should not be classed 
as a club manager in the first place. 

The amazing outcome of the mini- 
mum program is this: Once in effect, 
90 per cent of the members will like 
the idea. Wives are all too happy to 
pull father out of his easy chair and 
dine at the club. Your kitchen crew 
prefers to be kept busy. Your dining 
room crew will be kept on their toes. 
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The volume will go up at least 30 per 
cent (based on actual figures) and 
when you get a member using a club 
he continues to use it. I have watched 
fair weather members actually dis- 
cover eating out just because they got 
into the habit of coming out to dine 
rather than pay a small charge for 
not coming. 

We are all creatures of habit—are 
we not? We all need just a bit of a 
boost at times to goad us into action. 
You will suddenly find that when 
your dining room is filled nightly, 
people start coming out to the club be- 
cause that is where the crowd gath- 
ers. 

There are many minimum programs 
in use. Personally I feel that you can 
have a very low minimum if you 
place it on food alone. Only food 
served in the dining room should apply 
against a member’s minimum billing. 
The result . . . much higher revenue 
in your cocktail lounge. 

You can install a system without 
too much trouble. You merely post 
the food amount to a card and when 
the member is over the minimum, tag 
the card and forget him for the rest 
of the period. Those not over the min- 
imum are billed. 

We bill the member the 20 per cent 
excise tax on the amount in addition 
to his dues, but should the club wish 
to pay it themselves, you will find that 
the money collected will be ample to 
cover the tax. 

In conclusion, remember that the 
labor situation is not about to im- 
prove, and all indications indicate that 
the price of foodstuffs is not about to 
drop. We are stuck with increasing 
prices and raising dues and assessing 
members is not always the answer. 

With the minimum each. member 
gets value received—all he has to do 
is use the facilities you graciously ex- 
tend to him. 
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At the Hyde Park “Arabian Nights” party 


were this flower girl, genie and Nubian slave. 





By John C. Tims, General Manager 


Hyde Park Golf and Country Club 
Cincinnati 


How We Gave an Arabian 


hago a page from The Arabian 
Nights, the Hyde Park Golf and 
Country Club combined the fantasy 
and adventure of the One Thousand 
and One Nights in a gorgeous and ex- 
otic evening’s entertainment set in an 
authentic atmosphere of Oriental 
splendor. As if by magic carpet our 
guests were whisked to the make-be- 
lieve surroundings of an Oriental 
potentate’s palace and presented at 
the court of the Caliph of ancient 
Baghdad. 

The occasion was the 1959 edition 
of the annual extravaganza produced 
and presented by the members of 
Hyde Park. The theme of the 1959 
production was derived from a com- 
bination of ideas taken from the Ara- 
bian Nights and from the Rubaiyat of 
Omar Khayyam. Entertainment Chair- 
man Frank Jenike, Producer and 
Choreographer Mary Jane Foley and 
myself developed the ideas and the 
plans for the production last fall 
while I was setting up our entertain- 
ment program for the coming year. 

After selecting the theme for the 
party, we decided the number to be 
included in the floor show which was 
to be billed as “The Caliph’s Capers,” 
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the orchestra that we would use, the 
numbers that Maestro Chis Christen- 
sen would orchestrate for the floor 
show and would play later for atmos- 
phere and for dancing. 

Basic plans for the decorating of 
the entire club were decided upon 
and the search was begun for suitable 
materials to achieve the desired ef- 
fects, the various props that we would 
use and the costuming for the cast 
and for all of the club employees who 
would participate in working the 
party. 

A search for special talent among 
the members of the club was begun— 
the invitations and programs were 
designed and sent to the printer—a 
leading department store’s fashion 
coordinator’s assistance was solicited 
with the result that Shillito’s agreed 
to furnish harem fashions for a style 
show and to give us what assistance 
they could in the way of props and 
display material. 

Through the assistance of George 
Mardikian of Omar Khayyam’s Res- 
taurant in San Francisco we devel- 
oped our menu for the evening. 

Having by this time discovered var- 
ious sources for the material that I 
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Nights Party 


would need to completely transform 
the interior of the club for one eve- 
ning, I began to place my orders. Over 
500 yards of 36-inch wide vivid jewel 
toned broadcloth was ordered at 31 
cents a yard, to be used for draping 
ceilings and walls. We sent one of our 
trucks to Columbus, Ohio, for a ton 
of feather rock (a lightweight vol- 
canic stone) to be used in the con- 
struction of a waterfall which would 
be the focal point of our Oasis. A 
Turkish water pipe, large urns and 
Oriental gongs on stands were or- 
dered from Encore Studios in New 
York City. George Fern and Com- 
pany of Cincinnati supplied us with 
various theatrical backdrops, spears 
for our Nubian slaves, palm trees with 
beautiful white feather fronds, etc. 
From Packaged Parties of St. Louis 
we ordered a number of vivid, hand- 
painted party murals depicting Ara- 
bian Nights scenes. Flowers by Mar- 
jorie located two gross of very attrac- 
tive Arabian Dolls in New York and 
we found that Cheese of All Nations 
in Brooklyn could supply us with 
Cashcaval cheese which is native to 
the Near Eastern countries. Imports 
from Turkey to be used for hors 












d’oeuvres were purchased from Reese 
Foods in Chicago. Cappel Display of 
Cincinnati supplied us with six-foot 
panels of mahogany plywood with a 
cut out Moorish design which we 
painted white. 

As the material for decorating 
arrived we experimented with it in 
the places that it was to be used, cut 
it to size or mounted it for quick as- 
sembly, marked it and stored it away 
until it was needed for final place- 
ment a day or so before the party. 
We designed, built and erected every- 
thing that we would use in advance 
—then dismantled it and stored it for 
later use. 

All of the cast of the Caliph’s Ca- 
pers were members of the club. Our 
employes provided much of the at- 
mosphere that contributed so much 
to the party by their costuming and 
by the manner in which they entered 
into the spirit of the occasion. The 
decorating was done in its entirety 
under my supervision; by my wife 
and Harry Bachman, my mainte- 
nance superintendent, and his staff; by 
Henry Normolle of Normolle’s Green- 
houses; and by John Foley, who re- 
appeared on the evening of the party 
regally costumed and most appro- 
priately cast as the Caliph. Those 
people who work behind the scenes 
and are so necessary to the success 
of a show were all drawn from our 
membership. Lighting technicians, 
make-up people, rehearsal accompa- 
nist, prompters and poster artists 
were volunteers. 

Early on the Thursday morning 
preceding the Saturday of the party 
the actual decorating began. Because 
of the thorough advance planning and 
assembling of material we were able 
to keep right on the time schedule 
that we had set for ourselves, so that 








Photos by James F. Brown 


Shown here is a cross-section of the costumes worn to the Hyde Park “Arabian Nights" party, 
showing both members of the cast and club employes. 


by four o’clock on the afternoon of the 
party I felt that I could leave long 
enough to go home for a shower and 
to dress for the evening. 

At six guests began to arrive for 
cocktails and authentic hors d’oeuvres 
from the Near East and for the in- 
cidental entertainment that had been 
planned to precede the main events 
of the evening. Arrivals were greeted 
at the tented entrance to the club by 
a lavishly dressed doorman (my son 
John, who had grown a beard for the 
occasion) flanked by two black Nu- 
bian slaves who stood at attention 
with their spears at parade rest. John 
sounded a large Oriental gong as he 
opened the door of each car and an- 
nounced the member’s name and 
greeted them with a salaam. 

Entry to the club is through a 
lower vestibule and you ascend steps 


The Caliph, with his water pipe and harem, was an attraction of the party. 








Fe ee en 
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at each end to the main floor level. 
Between the steps stretches a white 
wrought iron railing. This room, as 
well as all of the lounge areas of the 
club we completely stripped of fur- 
nishings, draperies and candelabras 
and here we created a very elaborate 
and beautiful Oasis. To protect the 
carpeting we covered the area with 
polyethylene and over this grassed the 
entire floor with actual sod from the 
golf course to achieve the effect of an 
outdoor setting. 

At random were planted small 
clumps of heliotrope, pink creeping 
phlox, yellow and red primroses and 
an occasional rock clump used to con- 
ceal our spot lighting. 

Against the back wall of the room, 
which is finished in white stipple, was 
built a seven-foot feather rock wall 
over which water rhythmically cas- 
caded to a pool below, from where it 
flowed as a stream across the foyer to 
a smaller fall beneath the wrought 
iron railing. By means of a heavy-duty 
pump and a hose underneath the sod 
the water was recirculated back over 
the falls. We concealed the banks and 
bottom of the stream with white sand 
and gravel. Busily swimming in the 
stream were various tropical fish. 

Arriving guests were routed over 
the flagstone path and bridge that 
crossed the stream to gain access to 
other areas of the club. Semi-tropical 
plants, palm trees with white plume 
fronds, artificial white doves, some 
suspended in flight, colorful Birds of 
Paradise flowers completed the lush 
semi-tropical feeling that we were 
striving to achieve. To conceal the 
windows we constructed gay tur- 
quoise and gold canopies giving the 

(Continued on page 46) 
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C.M.I. Workshop Report .. . 


How a Food Sanitation Program Works 


NY competent food operator rec- 

ognizes the hazards inherent in 
his business and most will freely ad- 
mit to having experienced food poi- 
soning incidents of one degree or 
another. I have stated many times 
that, in my opinion, most of us have 
gotten through by the Grace of God, 
or good luck, or the mere fact that the 
transient nature of our patrons has 
prevented our becoming aware of 
the occurrence of such incidents. 

In my case, however, 28 of our 
employes suffered violent illness on 
June 11, 1953. This shocking incident 
was traced to potato salad, heavily 
contaminated by staphylococcus, and 
electrified us into the establishment 
of a genuine food service sanitation 
program. 

As a layman, I shall attempt to 
describe the steps we took, the things 
we learned, and some of the conclu- 
sions we reached. I suggest you check 
them with competent authorities be- 
fore you accept them at face value, 
because we are only laymen. 

Our first step was to review and 
analyze our organizational setup and 
make needed adjustments to assure 
the delegation of clean-cut responsi- 
bilities and accompanying authority. 
By this means we eliminated “no 
man’s lands,” overlapping responsi- 
bilities, and that not uncommon situa- 
tion of “what’s everyone’s responsi- 
bility is no one’s.” Thus, we not only 
acquired the ability to pinpoint the 
responsibility for failures, but experi- 
enced a surprising lift in motivation. 

Secondly, we set about developing 
specific information designed to pre- 
vent the possibility of food poisoning. 
To begin with, we analyzed 100 out- 
breaks of food poisoning and found 
that 80 per cent of the outbreaks re- 
sulted from lack of protection of 
cooked food by either adequate re- 
frigeration or constant heat. Eight 
per cent of the outbreaks were asso- 
ciated with infections of food han- 
dlers. The balance involved unsterile 
kitchen equipment and other mis- 
cellaneous causes. In no case did poi- 
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By John D. La Mothe, Manager 


Hotel du Pont 
Wilmington, Delaware 


soning result from the consumption 


- of raw food. 


Further analysis indicated the var- 
ious causes of food poisoning: 

a. Staphylococcus—involved in 80 
per cent of the incidents. 

b. Salmonellae—involved in ten per 
cent of the incidents. 

c. Botulism—a lethal but rare cause 
of poisoning in canned, smoked, or 
otherwise hermetically sealed foods 
imperfectly processed. Since the ba- 
cillus and toxin are killed by 15 lbs. 
of steam for eight to ten minutes—I 
am told the last recorded outbreak in 
this country occurred in 1925. So, let’s 
concentrate on the first two—the big 
offenders. 

Staphylococcus multiplies very rap- 
idly under the conditions of warmth, 
moisture, time and cooked protein 
such as meats, seafood, poultry and 
dairy products. Really high on this 
list are mixtures such as custard pie, 
eclairs, potato salad, creamed chicken 
and Hollandaise sauce. The bacteria 
itself does not poison, but in the act 
of multiplying produces a secretion 
or toxin which is deadly. While the 
bacteria itself may be killed by high 
temperatures, the toxin, once pro- 
duced, is unaffected by heat or cold 
and remains deadly. 

As previously mentioned, the bac- 
teria is omnipresent, so the obvious 
problem is not one of preventing its 
contact with the food but of prevent- 
ing its multiplication and the result- 
ant production of poisonous toxin. 
Important to this problem is the fact 
that staphylococcus grows in tempera- 
tures ranging between 40 degrees and 
140 degrees, that this growth begins in 
approximately two hours of proper 
exposure, and that the rate of multi- 
plication is a doubling in about every 
half-hour thereafter. In conclusion, 
we learned that staphylococcus poi- 
soning symptoms strike within two to 
four hours in the form of vomiting 
and diarrhea to a distressing degree 
—but of short duration. 

The other big offender is salmo- 
nellae. While its multiplication traits 
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of warmth, moisture, and time are 
similar to staphylococcus, it does not 
produce a toxin—but is itself the 
irritating factor. Again, unlike the 
staphylococcus toxin, salmonellae may 
be killed by being heated to a tem- 
perature of 165 degrees. While pres- 
ent on many foods, salmonellae are 
very commonly found in eggs and 
poultry. An infected chicken, for ex- 
ample, when properly roasted and 
heated throughout becomes safe to 
eat, but if replaced on the same un- 
cleaned surface on which it was 
dressed, may be reinfected and induce 
illness. 

Salmonella infection symptoms, like 
“staph,” are vomiting and diarrhea, 
but usually accompanied by fever, 
and frequently extending beyond a 
period of 12 hours. A particular haz- 
ard of salmonella is that in working 
its way through the human body the 
time required may last from a week 
to forever. In the meantime, the in- 
dividual involved constantly reinfects 
his hands, and is in fact a carrier un- 
less he carefully and appropriately 
washes them with an effective germi- 
cidal agent. The carrier is the main 
source of salmonella contamination. 

Perhaps the most discouraging fea- 
ture of food poisoned by these bac- 
teria is that you can’t tell it is poi- 
soned by eating it! It looks, smells 
and tastes delicious. 

From this basic data on “staph” 

(Continued on page 54) 


@ This article by John D. La 
Mothe is taken from a talk he 
gave this past summer at the 
Club Management Institute work- 
shop for club managers at the 
University of Pennsylvania. In ad- 
dition to being manager of the 
Hotel du Pont in Wilmington, Mr. 
La Mothe also is chairman of the 
education committee of the 
American Hotel Association. 
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‘Tablecloth Magic 
to glamorize 
your food service 
picture 
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60 SOLID €EOCLORS AND WHITE 


Changing the color of table linens can work magic with a 
decor that has become dull and lifeless... replace it with a 
fresh, new, customer-pleasing look... at only a fraction of 
the cost, and none of the inconvenience, of redecorating. 


In addition to sparkling whites, the Artex line includes 60 
colors... delicate pastels...deep, rich shades... modern, 
sophisticated hues... any color you might choose to reflect 
the high standards of your service. 


All are of famous Momie Cloth...a high thread count, 
mercerized, all-cotton fabric, combining luxurious appear- 
ance with economical durability. Colors are vat-dyed, guar- 
anteed laundry-fast; whites keep their crisp luster through 
hundreds of washings. 

If you rent, Artex will work with your linen supplier to furnish 
table linens to accent the atmosphere of gracious food service. 
Select from the Artex Color Card. Send coupon today. No 
obligation. 


Send to: Art Textile Corporation © Dept. D 
1405 Walnut Street 
Highland, Illinois 
Please send me the Artex Color Card. 
We [] buy [] rent linens for (number) tables, size__x__ 





{If you rent, from whom?) 
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John E. Schulz 


John E. “Jack” Schulz has accepted 
the position of general manager of 
Shaker Heights Country Club, Cleve- 
land, Ohio. The club has just com- 
pleted a half-million-dollar expansion 
program. 

Prior to this Mr. Schulz held a sim- 
ilar position at Huntington (N. Y.) 
Crescent Club. He also has been ex- 
ecutive manager, the Yacht Club and 
Isle de Capri Hotel, Harbor Island, 
Fla.; general manager, the Great 
River (N. Y.) Country Club; assistant 
manager, Nassau Country Club, Glen 
Cove, N. Y.; and associated with the 
Westbury Hotel and Hotel McAlpin 
in New York City. 


& ce 


Mr. and Mrs. Walter Warren, man- 
agers for 19 years of the Blue Mound 
Golf and Country Club, Wauwatosa, 
Wis., have announced their retire- 
ment. 

For several years before 1938 the 
Warrens traveled through Europe, 
returning to the U. S. to manage the 
King’s Gateway Hotel, Land o’ Lakes, 
Wis., where they remained until go- 
ing to Blue Mound. 

The couple will vacation in Guada- 
lajara and other places in Mexico for 
several months. If they do not extend 
their stay in Mexico indefinitely, Mr. 
and Mrs. Warren plan to settle in 
California. 
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Steve Norrish, charter member and 
past president of the Ontario Branch 
of the Canadian Society of Club Sec- 
retaries and Managers and at present 
a national director of the CSCSM, has 
been appointed manager of the May- 
fair Golf and Country Club, Edmon- 
ton, Alberta. 

Mr. Norrish was secretary-manager 
of the Lambton Golf and Country 
Club, Toronto, Ontario, from 1947 un- 
til he accepted his present position. 


te th ch 


Lt. Karl R. Kruger, 24-year-old son 
of Mr. and Mrs. Erich J. Kruger, Bur- 
lingame (Calif.) Country Club, was 
killed recently when the Navy jet 


plane he was piloting crashed into the * 


Pacific Ocean. He was on a typhoon 
evacuation flight from Okinawa to 
Japan. 

Lt. Kruger joined the Navy in June, 
1945, and had been stationed in Nawa, 
Okinawa, since March. 


me hb 


An unusual idea has been used by 
Robert S. Fram, manager of the Ari- 
zona Club, Phoenix, for the buffet 
dinners which are served each Thurs- 
day evening at the club. The tables 
are raised six inches above the normal 
height for easier selection of foods. 

With the tables at this height mem- 
bers are not forced to bend to make 
selections and cigarette ashes from 
a careless smoker do not accidentally 
fall into the food. 





Victor P. Hatschier 


Victor P. Hatschier has been ap- 
pointed manager of Woodmont Coun- 
try Club, Nashville, Tenn. Mr. Hat- 
schier reports he is reorganizing the 
club’s food system and service to offer 
international cuisine to the members, 
many of whom have traveled abroad 
extensively. 

A graduate of the Institute of Tech- 
nology, Vienna, Austria, and of the 
Academy Hoteliere, Lausanne, Swit- 
zerland, Mr. Hatschier was formerly 
general manager and construction ad- 
visor for The Continental Restaurants, 
Paramus, N. J. Prior to that he was 
general manager at Wampanoag 
Country Club, Inc., West Hartford, 
Conn., and manager of the Harvard 
University Faculty Club, Boston- 
Cambridge, Mass. 

He has also held positions in New 
York City; Paris, France; Rio de Ja- 
neiro, Brazil; and London, England. 


eh & 


James O. Carey has been named 
manager of the El Rio Country Club, 
Tucson, Ariz. He resigned early this 
year as manager of The Family Club, 
San Francisco, and prior to that he 
was at the St. Francis Yacht Club in 
the same city. 





Robert S. Fram, right, manager of the Arizona Club, Phoenix, and his chef, Les Whitfil, 
stand in front of the buffet display table similar to those used each Thursday evening at the 
club. Tables are raised six inches above the normal height for ease in selecting foods. Hot 
foods are served from an electric Thermotainer to the left of the table. The display can be 


seen from any part of the dining room. 
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Finest coffee from many lands 
custom blended by Sexton 


Serving Sexton custom blended coffee is a sure way to make your 
cuisine known far and wide. Packed in flavor sealed packages, 


in sizes designed for all coffee services 


JOHN SEXTON & CO., CHICAGO 
LONG ISLAND CITYe SAN FRANCISCO 
PHILADELPHIA® BOSTON 
PITTSBURGH ® DALLAS® ATLANTA 
DETROIT e INDIANAPOLIS 





- QOualilg Foods 
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Clement H. Dini 


Clement H. Dini, manager of the 
Charles River Country Club, Newton, 
Mass., died November 8 at his home 
on the club grounds at the age of 50. 

He had been released from the hos- 
pital just before this after a serious 
heart attack. 

‘Mr. Dini was manager of the Te- 
desco Country Club, Swampscott, 
Mass., for ten years before becoming 
manager at Charles River. He form- 
erly was associated with the Sheraton 
Hotel Corporation and was secretary 
for the New England Chapter from 
1951 to 1953. 

Mr. Dini is survived by his wife, 
Winifred,:-and two sons, Peter and 
Kenneth. 

ce de de 


Nic M. Bel Castro has accepted the 
position of manager of the Tam 
O’Shanter Country Club, Chicago, 
succeeding Joe Akai, who has become 
executive assistant for the George S. 
May Company. 

Mr. Akai will continue as general 
manager of the Tam O’Shanter Club, 
spending whatever time is necessary 
working at the club with Mr. Bel 
Castro. 

“The promotion of Mr. Akai was 
necessary,” reported George S. May, 
owner of the club, “to relieve myself 
of some tension and responsibility, 
although I have no intention of re- 
tiring.” 

Mr. Bel Castro has had 16 years of 
experience in private clubs. 


& & 


A new golf and country club with a 
limited membership of about 225 is to 
be built in the greater Boston area. 

The new club, Spring Valley Coun- 
try Club, will have an 18-hole golf 
course and is reported to be the first 
club to be built in the area in about 
the past 20 years. 
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Cecil P. Stroud, former assistant 
manager of the Country Club of Tus- 
caloosa, Ala., was appointed manager 
of the Talladega (Ala.) Country Club. 
Mr. Stroud, who attended the Univer- 
sity of Alabama, has been in the club 
business for many years. 

The club recently moved into a new 
building. An open house was held 
December 13 and a dinner-dance, the 
first club function, was held Decem- 
ber 18. 

te th th 


In Tampa, Fla., a half-million-dollar 
Bahama Club has been scheduled for 
construction. 

The club, to be located on a 12-acre 
site on Hillsborough Bay, is being 
planned by the corporation as a family 
club with strong emphasis on youth 
activity and sports, including swim- 
ming and sailing. 

Facilities will include a youth and 
an adult clubhouse, two swimming 
pools and a dock. 


& 


Members of the Partridge Club en- 
tertained the Metropolitan and City 
of New York chapters November 17 
at the beautiful new Harbor View 
Club. Al Owens, manager of the Har- 
bor View Club and host for the occa- 
sion, was proud to put his new club 
on display. 

A lavish buffet was prepared, the 
highlight of which was a_ beautiful 
stuffed partridge bird and a decorated 
cake, baked by Duvernoy Bakeries, 
with an outline of the new building 
at 2 Broadway and partridges de- 
signed on it. In attendance were 250 
persons, including club managers and 
their wives. 








Henri Elmlund 


Henri Elmlund, manager of the 
Svithiod Singing Club, Chicago, was 
given a testimonial dinner by the mem- 
bers on his tenth anniversary with the 
club. 

About 425 men, including city dig- 
nitaries, attended the stag dinner. 

Richard J. Daley, mayor of Chicago, 
sent a telegram of best wishes. 

Among the speakers was Jack 
Dempsey, former world boxing 
champion and member of the club. 
Gunnar Bloom, life-long friend of Mr. 
Elmlund and president of the Swedish 
Journalist Society, read a biography 
of the manager. 

The club’s internationally famous 
100-man chorus, under the direction 
of Professor Knute Hansen sang sev- 
eral selections. 

Club President Elton Anderson, 
who was master of ceremonies, pre- 
sented a gift from the membership to 
Mr. Elmlund. 





At a.buffet given by members of the Partridge Club of New York for the Metropolitan and 
City of New York chapters at the Harbor View Club, were, from left to right: James T. McTigh, 
vice president of the Knott Hotels Corp.; William Birner, general manager of Sunningdale 
Country Club, Scarsdale, and president of Metropolitan Chapter; Carl Engelhardt, manager 
of the Yale Club of New York and president of City of New York Chapter; Carmine Vedda, 
maitre d'hotel of Harbor View Club; Gaston Hertrich, chef of Harbor View Club and president 
of the Societe Culinaire Philanthropique; Anthony “Duvernoy" Cervini, president of the 
Partridge Club; Al Owen, manager of the Harbor View Club and secretary of the City of New 
York Chapter; and Eric Koch, manager of North Hills Golf Club, Douglaston, L. |., and past 


president of CMAA. 
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Put twice* 


the oven capacity in the same floor space with 


BLODGETT VERTICAL OVENS 


When you use standard range ovens, the space above them is mostly 
wasted. This is a double waste of your money. You do not get full use 
from expensive floor area, and you do not get full production from 
your chefs. With Blodgett Vertical Ovens, 70% of your menu is cooked 
in one place. They bake, roast and cook at the same time. Chefs stoop 
less, walk less, stay fresher and more efficient. Select the Blodgett 
Oven tailored to your needs now. Just call your Kitchen Equipment 
Dealer today! 





*For example, Blodgett Oven #959 has the capacity of 4 standard 
range ovens. 





i COMPARE vy Only Blodgett gives you all these quality features! 





a E Shut-off pilot. 








24 MODELS IN 7 FINISHES 
Illustrated: £959 — Capacity, Six Roast 
Pans, Thirty-six 10” Pies, Six 187x26” 
Bun Pans. Finish shown: Stoinless front, 
standard black sides. 


APPROVED 


Thicker Insulation All-Welded Construction Counterbalanced Doors 


Only Blodgett has Only Blodgett welds Sturdier, yet they Automatic Lighting 
full 4” insulation for frame and walls into open with just a flip . . with 100% 
lower fuel costs, a single unit for of the fingers. safety shut-off pilot. 
cooler kitchens. longer life. 


¢ Streamlined * Enclosed Piping and Flues ¢ Off-Floor Design 
© Rounded Corners * Steam Jets * Chrome Handles « Flanged Decks 


BLOD GEMT ) 


3 Lakeside Avenue, Burlington, Vermont. 


} 
3 
4 
J 
“ss Specialists for over 100 years 


In Canada: Garland Commercial Ranges Limited, 41 Medulla Ave., Toronto 18, 
Ont., Canada 
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From left to right are Mr. Kingsley, musical 
director of the broadway musical, "La Plume 
Da Ma Tante"; Miss Yvonne Constant, danc- 
ing and singing star of the show; and Ray 
Herbert, manager of the Commissioned Of- 
ficers' Club, Brooklyn, at a recent production 
of the club's "Showtime." Each month name 
stars head the club productions. 


& & 


Robert Standish, manager of the 
Monroe Golf Club, Pittsford, N. Y., 
for the past 25 years, has been elected 
as a member of the 25-Year Club of 
CMAA. He is a charter member of the 
New York State Chapter. 


me hb & 


Rolling Hills Country Club, Wich- 
ita, Kan., has nearly completed a re- 
modeling and refurbishing project 
which will include a cabana at the 
swimming pool and a $25,000 stainless 
steel kitchen. 

The remodeling has tripled the 
club’s floor space. Special attention 
was given to the cardrooms and locker 
areas, according to Wayne Vander- 
pool, manager. 

The new dining room and lounge 
area is done in Oriental design in hues 
of yellow, gold, orange and green. 
The woodwork, all of which was in- 
stalled new during the building pro- 
gram, is walnut and the ceilings 
throughout most of the clubhouse are 
beamed. Seating in the lounge is de- 
signed for small group privacy as well 
as for larger groups. 

The original clubhouse was con- 
structed 12 years ago and the swim- 
ming pool, four years ago. 


& & 


John W. Atwood, former manager 
of the Amarillo (Tex.) Country Club, 
has been appointed manager of the 
Twin Hills Golf and Country Club, 
Oklahoma City, Okla. 

He had been with the Amarillo 
Country Club for three years and be- 
fore that was manager of the Tower 
Club in Oklahoma City. 


& & 


Mrs. Anna C. Mackey, 84, a former 
manager of the Pennhills Country 
Club, Bradford, Pa., for more than 25 
years, died recently according to a 
report we received. 
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Jorgen Andersen, manager of the 
Pioneer Club, Lake Charles, La., was 
host for a testimonial dinner given at 
the club in October for U. S. Senator 
and Mrs. John Kennedy. 

Shortly after the occasion Mr. An- 
dersen received a letter from Senator 
Kennedy in acknowledgment of the 
managerial craftsmanship, fine food 
and hospitality that was extended to 
the senator and his wife during their 
visit at the club. 


& & te 


Bernard M. Casey, former manager 
of the Omaha (Neb.) Country Club, 
has accepted the position of manager 
at the New Orleans (La.) Country 
Club. 


The Huntington Yacht Club, Long 
Island, N. Y., recently was leveled by 
an explosion and gas-fed fire. Two 
club workmen were injured slightly 
as the blaze destroyed the frame 
clubhouse. 

Nearly 100 firemen fought the fire 
for more than an hour and were suc- 
cessful in keeping the flames from 
reaching two full 5000-gallon tanks of 
diesel oil and gasoline. 

Club officials estimated the loss at 
$120,000, including the cost of a num- 
ber of small boats that were destroyed. 

It is believed that the cause of the 
blaze was a tractor in use in an ex- 
tension of the club’s kitchen, which 
jolted loose gas-feed fixtures inside the 
building. 


New Family Club in Miami 


WILLIAM D. THEW has been ap- 
pointed manager of the Kings Bay 
Yacht and Country Club, a new fam- 
ily club in Miami. 

The club overlooks a sailing lagoon 
and has a dining room, cocktail bar, 
lounge, terrace, grill, steam room, 
teen’s club, banquet hall, golf course, 
and ballroom. It also has a theater 
with a seating capacity of about 900. 

The four classes of membership in 
the club and corresponding dues are: 
full membership including golf, yacht 
and social which is available to found- 
er certificate owners only, $450; golf 
and social, $350; yacht and social, 
$275; and social only, $225. Total 
memberships are limited to 500 each 
in the last three classes. 

Before accepting his present posi- 
tion, Mr. Thew was manager of the 
Oaks Country Club, Tulsa, Okla., for 
a year. He also was associated with 
the Forest Hills Country Club, Rock- 
ford, IIl., for five years; Chicago Town 
and Tennis Club for five years; and 
the Isibell-Helsing Restaurant Chain 
for two years. 





William D. Thew 


A graduate of Bradley University, 
Peoria, Ill., Mr. Thew has attended 
management seminars at Michigan 
State University and was a director 
of the Chicago District Chapter of 
CMAA in 1955. 

He has a wife, Olga; a son, Richard, 
age 30; and a daughter, Leslie, 22. 





Kings Bay Yacht and Country Club 
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THE BEST FOOD DESERVES THE FINEST CRACKER 


PREMIUM SALTINE CRACKERS * 
with NEW GOLDEN GLOW 


Your customers will appreciate these finer saltine 
crackers. They’re tastier, flakier and snapping 
crisp. These top-quality crackers are always 
perfect in our moistureproof cellophane packets. 
*Premium Snow Flake Saltine Crackers in the Pacific States 


SEND FOR FREE BOOKLET AND SAMPLES | 


National Biscuit Co., Dept. 11 
425 Park Avenue, New York 22, N. Y. 


Cit 
Gusmaneainccca eee eae 
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A round of gunfire poured into the 
Lakewood Country Club, St. Peters- 
burg, Fla., recently as the Spanish- 
style clubhouse became the scene of 
a battle between safe burglars and 
police. 

The burglars, wearing Halloween 
masks, walked in at 2:40 a.m. on the 
wide-awake caretaker, John L. Mac- 
Donald. Soon they found themselves 
surrounded by police who had been 
summoned by Mrs. MacDonald. She 
had been napping on the office couch 
when she was aroused by voices and 
saw the gunmen; she locked the office 
door and phoned for help. 

One of the three or four masked 
men was wounded and used the care- 
taker as a shield to escape. Mr. Mac- 
Donald was released unharmed on the 
golf course. The burglars fled empty- 
handed. 

ae & 


Plum Hollow Golf Club, Detroit, 
burned almost to the ground on No- 
vember 10 in a wind-fanned fire which 
raged through the 40-year-old club- 
house for six hours. 

Loss was estimated at $750,000. The 
cause of the fire was unknown. 

Manager Forrest J. Large, who lives 
on the club grounds, and five club 
members had been playing cards in 
the clubhouse a short time before the 
fire broke locse. 

The single-story frame building 
housed locker rooms, a bar, pro shop, 
dining room, grill, kitchen and office. 

Membership and dues records and 
golf handicap and performance tallies 
were lost, along with other equipment 
in the locker rooms. 

Harold Oldham, club president, said 
it was not known whether or not the 
insurance would cover all the damage. 


& & 


Donald O. Vescelius, former man- 
ager of the Chagrin Valley Country 
Club, Chagrin Falls, Ohio, whose 
death was reported in the December 
issue of CLUB MANAGEMENT, was 49 
when he died October 15. 

A veteran of club management for 
23 years, Mr. Vescelius was manager 
of the Trumbull Country Club, War- 
ren, Ohio, for two years before going 
to the Chagrin Valley Country Club 
in 1958. 

A graduate of Randolph-Macon 
Academy, Bedford, Va., he was man- 
ager of the Mid-Ocean Golf Club, 
Bermuda, after World War II and 
before that had been associated with 
several New York City hotels. 

He is survived by his wife Geral- 
dine, his mother, Mrs. Esther O. Ves- 
celius, and a brother. 
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Craig Waskow, son of the Ben Was- 
kows of Brookwood Country Club, 
Addison, IIl., was chosen in November 
by the local paper as the subject for a 
picture and article entitled “Youth 
With a Purpose.” 

Craig, age 13, has played golf for 
about six years, shot 57 for nine holes 
when he was 12 years old and drives 
a ball around 150 yards. 

To explain his training on the green, 
Craig said, “My dad taught me to putt 
and shoot with the irons and pro 
Chuck Malcheski taught me how to 
drive with the woods. I use a full set 
of both woods and irons. Most im- 
portant, I love the game.” 

The cultural advantages of growing 
up in a country club background were 
noted also in the article. 

Craig’s purpose? To follow in dad’s 
footsteps, of course. He’s already plan- 
ning to study club management at 
Michigan State University. 


meh 


Grosse Pointe Yacht Club, Grosse 
Pointe Shores, Mich., in celebrating 
its 30th anniversary has compiled a 
handsome membership album de- 
signed with a hard-backed cover in 
red, white and blue. 

The 124-page album contains a com- 
plete roster with photographs of the 
1959 members, a roster of members’ 





wives names, photographs of the of- 
ficers, the house rules and by-laws, a 
roster of club boats and pictures of 
some of the club events. 
Fred J. Gebstadt is manager of the 
club. 
meh 


The Traffic Club of New York is 
now successfully installed in new 
quarters in Grand Central Station in 
New York City. Ribbon cutting cere- 
monies were held December 7, 1959, 
followed by a gala opening week cele- 
bration. 

Club quarters consist of 18 rooms in 
which 350 people normally can be ac- 
commodated, a 500-person capacity 
being possible for special occasions. 
The New York club is said to be the 
largest and most complete traffic club 
in the world. Herbert G. Kurtz is the 
manager of the new club. He formerly 
was at the Mountain Ridge Country 
Club, West Caldwell, N. J. 


& & & 


Austin Steeves has been appointed 
manager of Glen Oaks Country Club, 
Glen Ellyn, Ill., and assumed his new 
duties on January 1. Mr. Steeves was 
formerly manager of Ruth Lake 
Country Club, Hinsdale, Ill., for the 
past five years, and before that was 
assistant manager cf Brookwood 
Country Club, Addison, II. 





Clubs in the 60's 


(Continued from page 14) 


vided by recent legislation will tend 
to stimulate correction of this prob- 
lem. 

No comments on the coming yecrs 
would be complete without a word on 
automation. Clubs will be affected of 
course. Accounting procedures are 
already automated in some of the 
larger clubs; pin setters are replacing 
manual operations in some bowling 
alleys, and so on. But the club mem- 
ber will tend to resist accepting any 
automation that affects personal serv- 
ices. A cigarette machine is still an 
anathema in finer clubs, for example. 
Conversions, while inevitable, will be 
slower than in the hotel and restau- 
rant industries. 

CMAA is an organization of nearly 
two thousand professional managers 
of bona fide private town and country 
clubs across the nation. Working in 
cooperation with allied associations 
and businesses and educational in- 
stitutions, it is confident that through 
the efforts of its member-managers, 
clubs will continue to help America 
enjoy its leisure time. 
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West Coast Plant Purchase 


Lyon Metal Productsy Inc., has an- 
nounced the purchase of a manufac- 
turing plant on the West Coast. The 
two-year-old plant, located 18 miles 
out of Los Angeles, covers 160,000 
square feet and has more than 16 
acres for future expansion. 

The Los Angeles district sales staff 
and warehouse operation of the com- 





pany, which was a pioneer in develop- 
ing steel lockers, will move imme- 
diately into the new offices which are 
a separate part of the purchase. 
Complete equipping of the new 
plant with manufacturing and finish- 
ing machinery will require about a 
year, with production to start late in 
1960. A warehousing function will be 
operated in the interim period. 
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Aerohot 
Food Warmer No. 304 
Only $13200° 


*Price F.O.B. Factory, St. Louis. 
Does not include pans or covers. 


Produced by the manufacturers 
of famed Thurmaduke Waterless 
Food Warmers: 


DUKE... Pioneers in 
Food Service Progress 


€rohot 


Duke Manufacturing Co., St. Louis 6, Mo. 


In Food Service... 
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Dependable, low-priced, waterless Aerohot food warmers 
economize on food, fuel, labor. Selective heat control in each 
compartment assures proper temperature to keep the full flavor of partic- 
ular food. Fully insulated with Fiberglass. Stainless steel top for maximum 
sanitation and durability. Also available in 3 and 5 section models. 


Ask about Aerohot: Portable Food Warmers with same design and 
construction as standard Aerohot. Ideal for Smorgasbord. 


Portable Cold Pan Units. Stainless steel insulated ice pans. Perfect for 
cold buffets. 


Cafeteria Counters . .. dependable, lowest priced counters on the market. 


Work Tables, Bakers’ Tables in convenient sizes, and models. 
Mail coupon today. 


Low-cost Aerohot Electric Food Warmers also available 
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] : 

| (i72 aud macl fo: vue Manufacturing Co. Dept. 120 ] 
| 2305 N. Broadway, St. Louis 6, Mo. | 
| Please send me more information on following (check squares): 
| 

| (] Aerohot Food Warmers [] Aerohot Cafeteria Counters | 
| (C Aerohot Portable Food Warmers [] Aerohot Work Tables, Bakers’ Tables | 
| [] Aerohot Portable Cold Pan Units | 
| | 
| Name Title | 
_e | 
| | 
| Address. | 
City. Zone State I 

a 

L LL A i coenaalllcrenetllemenedtilimemettiinedaentiamaatinemetienment ap enw ann all 


Write advertisers you saw it in CLUB MANAGEMENT: JANUARY, 1960 27 











WADE FROM RED 
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The Sign of Good Eating... 


Why 7 out of 10 
eating places serve 


Heinz 
Ketchup & 


Nothing tells your customers “the food’s good here” faster than the 
familiar Heinz bottle. And, as a recent independent study shows, 7 out 
of 10 eating places surveyed know it! 


hances are you, too, are using Heinz Ketchup and Chili Sauce for 
this ‘‘public relations’ value they have. But that’s not your only 
reason. For what’s IN these bottles is what made their reputation. 
Heinz Ketchup and Chili Sauce are richer and thicker—with an old- 
time tomato goodness unmatched by any other brand. You please 
customers and win their respect when you serve Heinz. That goes 
for new Heinz Hot Ketchup, too. Its spicier flavor adds new zest to 
meat dishes, fish, sea food cocktails. Include it in your next order. 


@ Delicious Heinz Ketchup 
and Chili Sauce are also 
packed in No. 10-size cans 
for use in cooking. Ketchup 
may also be ordered in new 
single-serve foil packs that 
give perfect portion control. 


e Five more high-quality 
Heinz condiments you'll 
want to serve—Mustard, 
new Heinz Mustard Sauce, 
famous 57 Sauce, Worces- 
tershire Sauce, Savory Sauce. 

















Officers 


President 


DANIEL M. LAYMAN, Union League of 
Philadelphia. 


Vice President 


KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Secretary-Treasurer 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Executive Secretary 


EDWARD LYON, 1028 Connecticut Ave., 
N. W., Washington 6, D. C. 


Directors 


JOHN BENNETT, Commercial Club, San 
Francisco. 


ROYCE CHANEY, Northwood Club, Dallas. 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


JOHN J. DEVERS, Tam O’Shanter Country 
Club, Orchard Lake, Mich. 


CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 


ROBERT GUYNN, Decatur Club, Decatur, Il. 


FREDERIC H. HOLLISTER, Scarsdale Golf 
Club, Hartsdale, N. Y. 


JOHN OUTLAND, Dal'as Country Club. 
E. A. VETTER, Portage Country Club, Akron, 
Ohio. 


Regional Directors 


Robert Bernnard, Tacoma C. & G.C., Wash. 


Malcolm Butterfield, Edgewood C.C., Charles- 
ton, W. Va. 


Walter Clist. Jr., Coronado Club, Houston. 


Joseph D. Coyte, Com. Off. Mess, USNS, 
Pearl Harbor, T. H. 


James C. Diamond, Ridgewood C.C., Danbury, 
Conn. ° 


Horace Duncan, Cherry Hills C.C., Engle- 
wood, Colo. 


Paul C. Frederick, Knollwood Club, Lake 
Forest, Ill. 


Jan Grader, Tulsa Club, Okla. 


Berry Haug, Indian Hill G. & C.C., Kansas 
City, Mo. 


Charles Haynes, Whitemarsh Valley C.C., Phil- 
adelphia. 


William J. Hodges, Paradise Valley C.C., 
Scottsdale, Ariz. 


Kenneth Kowalsky, Woodhill C.C., Wayzata, 
Minn. 


Frank Macioge, Kalamazoo C.C., Mich. 

Earl Manly, Rochester Liederkranz Club, N. Y. 
John J. Marckstein, Ridgeway C.C., Memphis. 
John L. Martin, Berkeley Elks Club, Calif. 


Arno C. Meyer, Hillwood C.C., Nashville, 
Tenn. 


Christopher Murphy, Algonquin G.C., St. 
Louis. 


Frank Ovens, Royal Canadian Y.C., Toronto, 
Can. 


Robert Roper, C.C. of Virginia, Richmond. 

Lee M. Seeger, Brentwood C.C., Los Angeles. 

George Snell, Ambassador A.C., Salt Lake 
City. 


John C. Tims, Hyde Park G. & C.C., Cincin- 
nati. 
Charles Wallace, Harvard Club, Boston. 


Robert Yoxall, C.C. of Coral Gables, Fla. 
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Bulletin of the 


CLUB MANAGERS ASSOCIATION 


OF AMERICA 


VOL. XV JANUARY, 1960 


Dear CMAA Member: 


An interpretation of Webster’s definition of By-law could be—a regulation 
made by an association for the direction of its own internal affairs or its deal- 
ings with others. 

Part II of our Code of Ethics states that we shall conduct our affairs in a 
manner to reflect integrity. Integrity is honesty. 

Perhaps we, as club managers, can do a better job if we are more honest 
with ourselves in recognizing our personal strong points and shortcomings 
and in providing time for work, sleep, play and family life; more honest in our 
dealings with our employers in keeping up-to-date with new developments and 
laws of our industry, so that we can guide, as well as cooperate with our of- 
ficers, committees and members; more honest with our employes in training, 
guiding and counseling them and in maintaining employer-employe relation- 
ship; more honest with those with whom we do business—whether we are 
selling to our members and guests or purchasing products and services for 
use in our clubs. In purchasing, each one has a great opportunity to raise the 
standards of our profession by demanding full value to the club for dollars 


NO. 10 





spent. 


Honesty is the pillar upon which all carefully lettered rules governing the 
conduct of man in his varied pursuits rest their weight. Like other taken-for- 
granted values, its worth is inestimable—but without it, all the rest goes for 


nothing. 


These words express just one thought that can be applied in our own per- 
sonal By-laws and Code of Ethics in pursuing our chosen profession. 


Frep H. Hotuister, Chairman 
By-laws Committee 





Managers Hold Tri-Chapter Meeting 


By Wesley H. Clark, Managing Editor 


THE first Tri-Chapter meeting of 
club managers from the Chicago Dis- 
trict, Badger State and Upper Mid- 
west chapters was held in Madison, 
Wisconsin, on November 29-30, 1959, 
with the Badger State Chapter mem- 
bers as hosts. 

The meeting got under way early 
Sunday afternoon with registration 
and a cocktail party at the Madison 
Club. A fun-packed evening consist- 
ing of a fine dinner and dancing to 
Dixieland music wound up the first 
day’s activities. 

Monday morning the group met at 
the Nakoma Country Club for lunch- 
eon and business meetings, which con- 
sisted of a round-table discussion for 
the managers and a special talk on 
flower arranging for the women. 

Manager Bob Perry of the Maple 
Bluff Country Club, Madison, headed 
the round-table discussion and the 
first problem to be explored was park- 
ing lots. It was emphasized that gen- 
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erally a city club parking lot will not 
make money but it is a necessity. 
Proper control of a lot is important 
and it was recommended that an at- 
tendant should be on duty at all 
times, and that parking rates should 
be on a sliding scale, with lower rates 
for the first two hours and increas- 
ingly higher hourly rates to discour- 
age all-day use of the lot. 

Various opinions were offered in 
answer to a question on the value of 
a swimming pool to a club. Although 
it was agreed that pools are an ex- 
pense item, it was felt that they at- 
tract the membership and by bring- 
ing members to the club they help in- 
crease food and beverage business. It 
was also pointed out that a pool is al- 
most a “must” if a club is to be a fam- 
ily club. Several of the managers 
agreed that the pool site is a worth- 
while asset as an area for parties. 

The meeting was concluded with a 
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heres the answer to your sanitizing problems: 
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ChHhEAN-OrLUUE 






When you use ordinary 
cleaners, scrub pails 
and mops are dangerous 
bacteria breeding areas. 


Benen 
CLEAN-O-LITE controls 
bacteria at safe levels. 








W gets the dirt you can see 


Safe fast cleaning action for any floor or surface. CLEAN-O-LITE removes 99.2% 
of surface dirt and soil for “complete soil removal” (according to laboratory and field 
tests). At the same time, in the same cleaning operation... 


gets germs you can’t see 


Reduces bacteria to a safe level for public health. Has a residual effect — spilled 
aqueous liquids re-activate its bactericidal properties. 


W does both at the cost of one 


This one-step detergent Cleaner-Sanitizer works fast and efficiently. Leaves no 
soap scum. Eliminates rinse. Trims hours and dollars from your cleaning opera- 
tion. It’s non-damaging to any flooring. Use this one product for cleaning all 
surfaces and get the extra benefit of sanitizing at no extra cost. 


MAIL COUPON NO W! 


Ask the Hillyard “Maintaineer®” 


to demonstrate and recommend proper methods HILLYARD St. Joseph, Mo. Dept. B-! 
of application and dilution. He’s a trained floor (J Please give us sample and literature on CLEAN-O- 
LITE. 


treatment expert. His services and suggestions can 


save you labor and material costs. He’s “On Your (] Please have the Maintaineer call. No obligation! 


Staff, Not Your Payroll”. Nene 





Firm or Institution 








ST. JOSEPH, MO. Address 
San Jose, Calif. 
Passaic, N. J. City State 





Branches and Warehouses in Principal Cities 
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discussion of club labor problems, 
fringe benefits and taxes. 

The Tri-Chapter event ended Mon- 
day evening with a beautiful hors 
d’oeuvre buffet and sit-down formal 
dinner-dance at Maple Bluff Country 
Club. 

Although the registration was 
smaller than members of the host 
chapter had hoped for, the meeting 
was successful so far as accomplish- 
ments and the general educational 
program. It afforded the managers 
from related areas an excellent oppor- 
tunity to talk shop and compare notes 
on club operations. It was the consen- 
sus of those who attended that the 
meeting was certainly worthwhile 
and should be continued. 

Although the Badger Chapter was 
host, special credit for a fine meeting 


Members of the three chapters which participated at the Madison, 
Wisconsin, Tri-Chapter meeting were, from left, Chicago, Upper Mid- 


ERE 


November 29-30. 


west and Badger State. This meeting, the first such held, was held 
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Badger State President George Backus, center, congratulates Bob Perry for the fine party at 
the Maple Bluff Country Club, which concluded the Tri-Chapter meeting, while Mrs. Backus 
beams approval. Also receiving plaudits for hosting the meeting were Mr. and Mrs. Charles A. 


MacGlinch, left, Madison Club, and Mr. and Mrs. Claude M. Shugart, Nakoma Golf Club. 





Enrollment Now Open 


C.M.A.A. 
MEMBERS ONLY 


LOW COST GROUP INSURANCE 


@ DISABILITY INCOME—Up to $400.00 per 
Month Tax Free 
Both Sickness and Accident 


@ ADDITIONAL—$300.00 Per Month While 
in Hospital—Both Sickness and Accident 


@ $10,000.00 Expense Benefit for Dread 
Disease 
Same Amount for Each Member of Family 


® Up to $200,000 Accidental Death Benefit 
® Up to $100,000 Loss of Eye Sight Benefit 
@ Up to $100,000.00 Loss of Limb Benefit 


CMAA GROUP INSURANCE 
ADMINISTRATORS 
Joseph K. Dennis Company, Inc. 


Suite 1027—Insurance Exchange Bldg. 
175 W. Jackson Bivd., Chicago 4, Ill. 


PLEASE FORWARD UP TO DATE PORTFOLIO 
Es 2G: Sole iar tae pean ete Age .... 


























is due the three managers and their 
wives of the host clubs: Mr. and Mrs. 
Charles MacGlinch, Madison Club; 
Mr. and Mrs. Claude Shugart, Nako- 
ma Country Club; and Bob Perry, 
Maple Bluff Country Club, and his 
wife, who was unable to attend the 
meeting due to being in the hospital. 


News of the Chapters— 


City of New York 


Reported by Al Deichler, 
Acting Secretary 


The board of directors met briefly be- 
fore the November 10 meeting held at 
the India House. 

Ads for the conference issue of CLUB 
MANAGEMENT were discussed. 

Guest speaker at the regular meeting 
was James X. Muldowney, partner of 
Muldowney & Company, certified public 
accountants. He explained recent changes 
in the New York income tax and with- 
holding tables and methods. 

Members extended a “thank you” to 
Norris A. Foster, National Democratic 
Club, for his work in making the cock- 
tail party at the Stork Club November 
2 a success. 


A discussion was held on the question 
of insurance which can be taken out 
by clubs to protect themselves against 
accidents caused by or to club mem- 
bers and guests after too much liquor is 
consumed. It was the feeling of most 
members that this insurance is not nec- 
essary. 

Members of the nominating committee 
for the year’s new officers and directors 
are three former presidents of the chap- 
ter: Dick Kirwan, chairman; Al Deich- 
ler and Vic Homberg. 

A report of the nominating committee 
will be made at the January meeting; 
election will be held in February and 
installation will be in March. 


lini 


Reported by Betty Long, 
Secretary 


William Cook, Illini Country Club, 
Springfield, was re-elected president at 
the annual meeting of the chapter held 
November 23 at the Decatur Club with 
Mr. and Mrs. Robert Guynn as host and 
hostess. 

Other officers for the coming year are: 
William Gibbons, Timber Lake Country 
Club, vice president; Betty Long, The 
Sangamo Club, Springfield, secretary 
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F your CUSTOMERS... - PEATURE THE FINEST | 





will see this ad during yy” ... the ONLY genuine — 
February and March “i Milwaukee-brewed beer 
in & top consumer sold throughout the 

magazines! world! - 





WHAT IS A MILWAUKEE BEER? 


A Milwaukee beer is one brewed in Milwaukee. And, like Vermont Syrup, 
Door County Cherries or Oregon Apples . . . beer brewed in Milwaukee has earned 
a reputation of traditional greatness. 


It’s true, syrup, cherries, apples, come from many parts of our great nation 
other than Vermont, Door County and Oregon... just as do many beers. How- 
ever, when you ASK for and EXPECT a Milwaukee beer, whether you live in 


California, Florida, New York or wherever, please remember this. . . 


There is only ONE Genuine Milwaukee Beer that is brewed 
ONLY in Milwaukee and exported to all corners of the country 
...and the world. This beer is MILLER HIGH LIFE. 


Back in 1855 the brewery founders discovered that Milwaukee was ideally 
located to produce the centuries-old recipe of Miller High Life that was once the 
pride of royalty. Here the finest brewery in the world has been built... to take 
advantage of the natural qualities for brewing that exist here... the clean crisp 


air, the pure cold water, the old world craftsmanship, the abundance of fine grains. 


Like any fine product, renowned for its place of origin, Miller High Life 
retains and protects its reputation as a true Milwaukee beer. As a result, we may 
not brew the most... but our beer will continue to be “THE FINEST LABEL 
ON ANY TABLE!” 


Look for, ask for, enjoy Miller High Life ...the beer that is not brewed 
on an assembly line basis, just anywhere, but hand-crafted and gently aged only 
in Milwaukee. Let this beer be a gay, refreshing reminder that quality and 
craftsmanship still flourish for you! 





THE CHAMPAGNE OF BOTTLE BEER 


MILLER BREWING COMPANY * MILWAUKEE, WIS. 


- 
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and treasurer; and John Chalet, Cham- 
paign Country Club, and Paul Yelverton, 
Hannibal (Mo.) Country Club, direc- 
tors. 

Leonard J. O’Neill, Decatur Country 
Club, was accepted for membership. 

Cocktails and a delightful seven-course 
dinner were enjoyed by the 32 members 
and guests present. 

Edward Mrowicki, Creve Coeur Club, 
Peoria, will be host for the March meet- 
ing. 


Chicago District 


The Chicago District Club Managers 
Association held its annual meeting and 
election of officers at noon at the Illinois 
Athletic Club on December 2 with Man- 
ager James Bristol as host. 

Tony Wayne, Riverside (Ill.) Golf Club 
was elected president; serving with him 
will be Ben Waskow, Brookwood Coun- 
try Club, Addison, first vice president; 
and Paul Frederick, Knollwood Country 
Club, Lake Forest, secretary-treasurer. 

New directors elected were Austin 
Steeves, Glen Oaks Country Club, Glen 
Ellyn; Agnes Toner, Chicago Engineers 
Club; and Alex Zagone, Olympia Fields 
(Ill.) Country Club, all for two years. 
Al La Monte, Midlothian (Ill.) Country 
Club; Al Ackerman, Glen View Country 
Club, Golf; and Gerald Marlatt, Floss- 
moor (Ill.) Country Club, were elected 
directors for one year. Ernie Flaim, im- 
mediate past president, remains as a di- 
rector for one year. 

Committee reports were made, follow- 
ing which by-laws came in for a lengthy 
discussion, and were finally passed. Dele- 
gates appointed for the Pittsburgh Con- 
ference were Everett Woxberg, Evanston 





New officers and directors of the Chicago Chapter are, seated: Secretary-treasurer, Paul 
Frederick; director, Agnes Toner; president, Tony Wayne; director and immediate past presi- 
dent, Ernest Flaim; vice president, Ben Waskow. Standing are Alex Zagone, Austin Steeves, 
Al La Monte, Al Ackerman and Jerry Marlatt, directors. 


Golf Club, Skokie, with Wayne Miller, 
Northmoor Country Club, Highland 
Park, as alternate. 

Members of the by-laws committee, 
which was commended for doing a splen- 
did job, were: Wayne D. Miller, chair- 
man, Paul Frederick, Loyal Milligan and 
Everett Woxberg. 

Mr. Marlatt reported on the “Day in 
Chicago” and the “Safari,” which will be 
sponsored by the Chicago managers on 
January 19 for conference delegates on 
their way to Pittsburgh. In addition to a 
full day of sightseeing, the “day” will in- 
clude tours of several of Chicago’s club 
suppliers, a cocktail party at Executive 
House Hotel, with a buffet dinner at the 


Kungsholm Scandinavian Restaurant be- 


fore boarding the train for Pittsburgh. 

The meeting closed with the election 
of Frank Bruner, 83, for many years a 
manager in the Chicago area, as an hon- 
orary chapter member. 





At the October 25-26 meeting of Piedmont Chapter held at Gaston Country 


Club, Gastonia, N. C 


.. were, seated: Ed Lyon, second from left, executive secre- 


tary of CMAA; and newly-elected officers of the chapter, Ray F. Garrett, left, 
Statesville (N. C.) Country Club, secretary-treasurer; W. R. Lamb, Starmount 
Forest Country Club, Greensboro, N. C., president; and Clarence Mann, Forsyth 
Country Club, Winston-Salem, N. C., vice president. Standing are, left to right: 
Senator Pat Coone; Charles Lockwood, host and manager of Gaston Country 
Club; Rex Edison, vice president of Gaston board of directors; and Bill Leigh, 
chairman of the house committee of the club. 
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Receiving a plaque and a life membership 
in New York State Chapter of CMAA is Franz 
Bach, standing left, retired manager of the 
Park Country Club, Buffalo, N. Y. Earl R. 
Manly, president of the chapter and man- 
ager of Rochester Liederkranz Club, shakes 
hands with Mr. Bach as he” makes the pres- 
entation. The award was made to Mr. Bach 
at a meeting held recently at Orchard Park 
(N. ¥.) Country Club, in recognition of his 
outstanding service to both the chapter and 
the national CMAA, 


New York State 


Reported by Stewart E. Brace, 
Secretary 


Richard C. Gibbs, Lancaster Country 
Club, was elected president for the com- 
ing year at the November 16 meeting 
held at the Buffalo Athletic Club. 

Other officers elected were: William 
Van Leirop, Buffalo Athletic Club, vice 
president; Mrs. Louise Faucher, Century 
Club, Rochester, treasurer; Stewart E. 
Brace, Orchard Park Country Club, sec- 
retary; and Edwin Johannisson, Country 
Club of Rochester, director. 


St. Louis District 


Reported by Opal Thomas, 
Secretary-Treasurer 


The St. Louis District Chapter held its 
annual election of officers at the Bogey 
Golf Club, St. Louis, on December 14 
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Some customers 
are more 
customary 
than others 


...and it’s the customary customers 
who keep sales figures pleasantly 
high all year ‘round. 

Here’s the formula that successful 


liquor retailers are finding easy to 
follow and always profitable: 


BCR+R-(SC)" 


Blue Chips by Renfield, plus your’ 
Recommendation, equals Satis- 
fied Customers time after time. 


And the reason it works so perfectly 
is this — 











FROM ALL OVER THE WORLD 
Renfield brings you the finest i 
| } 


TO SERVE AND SELL 


RENFIELD 


Haig & Haig, Blended Scots Whisky, 86.8 Proof; King William IV, Blended Scotch Whisky, 86.8 Proof; Remy Martin Cognac Brandy, 80 Proof; St. Remy 
Brandy, 80 Proof; Cointreau Liqueur, 80 Proof, Produced and Bottled by Cointreau Ltd., Pennington, N. J.; Gordon’s Distilled London Dry Gin, 90 
Proof & Gordon’s Vodka, 80 & 100 Proof, 100% Neutral Spirits Distilled from Grain, Gordon’s Dry Gin Co., Ltd., Linden, N. J.; Flora delle Alpi 
Cordial, 92 Proof; Chianti Melini; VanderFlip Wine Specialty, made with wine, sugar and natural flavors. Renfield Importers, Ltd., New York. 
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with Manager Rene De La Torre as host. 

John A. Kane, Clayton Elks Club, was 
elected president; Ray G. McGrath, Uni- 
versity Club, was elected vice president; 
and Ray Karr, Westborough Country 
Club, is the new secretary-treasurer. 

New directors appointed by the presi- 
dent are Paul B. Lampe, Norwood Hills 
Country Club; Christopher S. Murphy, 
Algonquin Golf Club; and Mr. De La 
Torre. Thomas Spillane, retiring presi- 
dent, serves as a director for one year. 

Rogers Heiss, Sunset Country Club, 
and Edward Reed, Bellerive Country 
Club, were elected to membership, fol- 
lowing which Mr. Murphy was appointed 
conference delegate. A short discussion 
on the Uniform System of Accounts for 
Clubs brought the business meeting to 
an end. 

Mr. De La Torre delighted the mem- 
bers by serving a special dinner which 
will be detailed in a later issue. 

Our November meeting was held on 
the 19th at Norwood Hills Country Club 
with Mr. Lampe as host. During the 
short business meeting, Thomas C. 
McGuffey, Missouri Athletic Club headed 
a discussion on labor costs and problems, 
which was tabled until a future meeting. 

The evening ended with a delicious 
dinner followed by card playing. 





New St. Louis officers are, seated: Ray Karr, secretary-treasurer; Ray McGrath, vice presi- 
ident; John Kane, president; and Thomas Spillane, Rene De La Torre, and Christopher Murphy, 
directors. Standing are Edward Reed, Rogers Heiss, newly-elected members, and Dewey 
Kennon, Mrs. Opal Thomas, Nicholas Sinopole, and Thomas McGuffey. 


Ohio Valley 


Reported by Charles E. Menges, 
Secretary 


Due to the scheduling of the national 
conference for January, the chapter’s 
winter meeting, usually held in that 
month, has been changed to February 
21-22 and will be held in Columbus. A 
large attendance is expected at both the 
conference and this meeting. 





DO YOU HAVE THIS PROBLEM? 


HOW TO INCREASE 
“COCKTAIL HOUR” BUSINESS? 


TRY THIS PLAN 


Many members have found it to 
be the answer to their problem. 


SELECTED FOR MEMBERS ONLY 


Our special $25 Gourmet Economy Assortment 
of exotic cheeses. A generous week’s supply. 12 
unique imported cheeses from 12 countries. Each 
labelled with its name. A suggested display plan, 
descriptive identification cards, little colorful 
flags, cheese recipe booklets furnished free. 


Our Cheese Encyclopedia, 
listing over 500 Varieties, 
FREE for the asking. 


Mail Order Today 


CHEESES OF ALL NATIONS 


Dept. CM, 235 Fulton Street, 
New York 7, New York 
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Peninsular 


Frank Macioge, Kalamazoo (Mich.) 
Country Club, was elected president of 
the Peninsular Chapter at the November 
30 meeting held at the Century Club, 
Muskegon, Mich. 

Other officers elected were: Ed Turner, 
Country Club of Jackson, Mich., vice 
president; and Al Schiff, Battle Creek 


(Mich.) Country Club, secretary-treas- 
urer. 


ASTRA‘S 
TRADITIONAL 
and MODERN 

FURNITURE 


ASTRA BENT wooD FURNITURE CO., 


61 West 46th Street, New York 36, N. Y 
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Mile High 


Reported by Finn V. Petersen, 
Secretary 


At the meeting held November 9 at the 
Denver Country Club, President Horace 
Duncan outlined ideas for a special ad- 
vertising campaign in connection with 
the Denver convention in 1961 mention- 
ing the possibility of having a special 
section in CLUB MANAGEMENT with arti- 
cles on several of the Colorado clubs. 

He suggested the following slogan for 
the convention: 


Discussion 

Education 

New Ideas 

Vision 

Efficiency (efforts) 
Readiness (realization) 


It was suggested also that a post-conven- 
tion trip to the Air Force Academy, for 
which all participants would be charged, 
be made a part of the plans. 

Announcement was made that the 
chapter never has had a charter but that 
Edward Lyon, executive secretary of 


CMAA, reports the chapter originally 
was formed on February 16, 1937. 

Charter members and their clubs at 
that time were: August K. Bott, Uni- 
versity Club, Denver; Otto Hebestreit, 
Denver Country Club; L. W. Marrin, 
Cherry Hills Country Club, Englewood; 
Lloyd F. Lynch, Denver Country Club; 
Howard Mehlman, Lakewood Country 
Club; Norman P. Ready, Denver Club; 
Raymond Riede, Elks Club, Denver; John 
Schumacher, Green Gables Country 
Club, Denver, and Fred L. Wood, Den- 
ver Athletic Club. 

Wayne Miller, former CMAA pres- 
ident, will be asked to sign the charter. 

Gene Marshall asked for other man- 
agers’ suggestions for a restaurant per- 
sonnel manual on which he is working. 


Albany 


Reported by Robert L. Mitchell, 
Secretary 


Joseph C. Middleton, Mohawk Golf 
Club, Schenectady, was elected president 
of the chapter for the coming year at 
the annual meeting held October 28 at 


the Mohawk Club, with Fred O. Ash- 
worth, Jr., as host. 

Other officers elected were: Harold H. 
Hewitt, University Club, Albany, vice 
president; Robert L. Mitchell, Edison 
Club, Rexford, secretary-treasurer; and 
Lynden M. Cool, Schuyler Meadows 
Club, Loudonville, Duane K. Skinner, Al- 
bany Country Club, and Edward L. Mc- 
Dermott, Edison Club, directors. 

An informative discussion was held 
on such subjects as the geographical 
boundaries of the chapter, whether or 
not to have guests at regular meetings, 
tax laws as related to capital improve- 
ments and a waiters’ manual. 


New England 


Reported by Beatrice M. Phillips, 
Secretary 


R. Alan Chesebro, Brae Burn Country 
Club, West Newton, Mass., was elected 
president at a chapter meeting held No- 
vember 23 at the Union Club, Boston, 
with Kenneth Painton as host. 

Other officers elected for the coming 
year were: Charles C. Wallace, Harvard 
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OF THE MOST UNUSUAL AND STRONGEST GLASS 


There’s both smartness and horse sense in using DURALEX 
cups and saucers and tumblers. This glittering and stylized 
glassware has appetite appeal; is the world’s strongest, 
withstanding intense heat, cold and breakage. Served on 
a gold or silver doily, you reach the peak of elegance. 





These items are among the 50,000 sold by DON—always 
first with the latest in EQUIPMENT, FURNISHINGS and 


. Many models 


Most efficient operation of any disposer 


,. the right one for your specific needs 
whether large or small 


Rugged construction for years of trouble-free service 


Designed and built by the manufacturer 
of reduction equipment since 1885 








SUPPLIES. What are your needs now? f . 

UPPL ae eo ” Reasonably priced. Write for Bulletin No. R-124. 

If possible, state number of meals you serve per setting 
for our recommendation of proper model. No obligation 


GRUENDLER 


SATISFACTION 
GUARANTEED 


OR 
MONEY BACK 


Write for a DON 
salesman to call. 
Address Dept. 4 


GENERAL HEADQUARTERS—2201 S. LaSalle St 


Branches in MIAMI ° MINNEAPOLIS-ST. PAUL 
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Club of Boston, vice president; Remo 
Prato, Wellesley (Mass.) Country Club, 


treasurer; Beatrice M. Phillips, Brae 
Burn Country Club, secretary; Harold 
T. Hueber, The Country Club, Brookline, 
Mass., three-year director; Peter Berrini, 
Tatnuck Country Club, Worcester, Mass., 
two-year director; and Francis J. Vetter, 
Algonquin Club, Boston, one-year di- 
rector. 

The meeting opened with a moment 
of silent prayer for Clement Dini, who 
died November 8. 

A new constitution and bylaws, based 
on the model recommended by CMAA, 
was adopted. 

Fred Cuzner, Myopia Hunt Club, South 
Hamilton, Mass., was appointed chairman 
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Subveyor will boost efficiency in Pittsburgh Athletic Association's new 
kitchen. Inspecting the installation are Tom Rice, PAA Manager; Paul 
Riffle, General Contractor; Bill Dowler, Architect; Dick Jones, Hobart; "ame 
Al Buchel, Gloekler and Jim MacFarland, Kitchen Consultant. Be 


of the chapter for the convention issue 
of CLuB MANAGEMENT. 

A meeting is scheduled for January 18 
at Brae Burn Country Club. 


Pittsburgh 


Reported by Lynn Bauter, Publicity 
Chairman 


A panel discussion followed the Octo- 
ber 19 meeting held at the Highland 
Country Club with James Potts and 
John Salonik, secretary and president of 
the Western Pennsylvania Golf Associa- 
tion, respectively, as speakers. 

The main topic was the method of 
initiating an insurance program for man- 
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FOOD SERVICE EQUIPMENT 


NEW PITTSBURGH AREA INSTALLATIONS 


e PITTSBURGH ATHLETIC ASSOCIATION 
e HARVARD-YALE-PRINCETON CLUB 
e FOX CHAPEL COUNTRY CLUB 








“from blue print to blue plate” 


BERNARD GLOEKLER CORP. 


PITTSBURGH, PA. 














agers and employes. Also some swim- 
ming pool problems with employes were 
discussed and solutions advanced. 

Refreshments and hors d’oeuvres were 
served prior to a delicious dinner with 
Mary and John Chereka as hosts. 

Members were briefed as to the latest 
convention arrangements. 


Toledo 


Reported: by Lester J. Pursell, 
Secretary 


Edward Sherman, Heather Downs 
Country Club, was elected president at 
the fall meeting of the chapter held at 
the Toledo (Ohio) Club. 

Other officers serving with Mr. Sher- 
man in the coming year will be: H. F. 
“Ted” Lewis, Inverness Club, vice presi- 
dent; and Lester J. Pursell, assistant 
manager of Toledo Club, secretary- 
treasurer. 

Before the meeting a delightful cock- 
tail party and dinner were served. 


Delta 


Reported by Sam W. Keath, 
Secretary 


Approximately 25 members and their 
wives attended the two-day meeting, De- 
cember 6-7, in Memphis, Tenn., with Sam 
Keath, Colonial Country Club, as host 
on Sunday and Tony Speechley, Memphis 
Country. Club, as host for the Monday 
activities. 

One of the highlights of the occasion 
was a conducted tour of the new 
$1,500,000 Memphis Country Club. 

Cocktails, dinner and dancing to the 
music of Macy Skipper’s band were part 
of the meeting, termed by veterans of 
the chapter as one of the most successful 


in a long time. - 


Pittsburgh Conference 


(Continued from page 13) 


the vigorous demands of the educa- 
tional program balanced with the en- 
tertainment diversions of this con- 
ference. So, set your southern itiner- 
ary via Pittsburgh with that stop for 
the conference a must. 

We have consulted with the “Man- 
up-above” and while he has not prom- 
ised, we look forward to weather in 
January during the conference simi- 
lar to what it was on December 15, 
1959—just 50 degrees, sunny and 
warm. 

If our propaganda has been suffi- 
ciently powerful to entice you to plan 
to attend, rest assured that you will 
experience four of the most stimulat- 
ing, refreshing, educational, and di- 
verting days of your life while “Plan- 
ning Today for Tomorrow’s Success” 
at the 33rd National CMAA Confer- 
ence. 

As co-chairmen of the conference 
we wish to thank the many commit- 
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tee chairmen, whose pictures appear 
on page 13, and John Polansky, pub- 
licity; Lynn Bauter, arrangements; 
and Clement Miravalle and Miss Al- 
ice Hall, co-chairmen of the culinary 
exhibit, whose pictures were not avail- 
able. 

We wish, also, to thank Mrs. Peggy 
Wilmsfloet who served as co-chairman 
of the ladies committee until she was 
forced to resign in October because of 
illness. Since that time her job has 
been capably filled by Mrs. Louise S. 
Gray. 

In closing we want to pay special 
tribute to those unseen heroes, the 
committee members, without whom 
the chairmen could not have func- 
tioned. 

Now—don’t wait. Mail your reser- 
vation today. 

Don’t forget—Go Pitt in 60. 


Rules for Publicity Contest 


Floyd S. Spate, Youghiogheny 
Country Club, 1901 Greenock Buena 
Vista Rd., McKeesport, Pa., again 
urges managers to enter the CMAA 
publicity contest. Send entries to him. 
Briefly, here are the rules: 


1. One item to a card. 

2. Each item mounted securely on a 
white show card of matboard quality. 

3. Each item must have been used be- 
tween January 1, 1959, to December 31, 
1959. 

4. One card, which will be used as 
“cover,” should contain the following in- 
formation: 

a. Name of club; b. Location; c. Man- 
ager’s name; d. Total number of mem- 
bers of all classifications; e. Dues rate 
for full-resident members; f. Total gross 
income from all sources, except initia- 
tion fees (dues, food and beverage sales, 
sports fees, etc.); g. Actual expense for 
design, production and mailing of all 
publicity material in calendar year 1959. 

For club publications published on a 
regular basis during the period of Jan- 
uary 1, to December 31, 1959: 

Two Classifications (regardless of size 
or type of club): 1. Publications that do 
not accept paid advertisements; 2. Pub- 
lications that do accept paid advertise- 
ments. 

Submission: 

1. Four different issues from calendar 
year 1959. 

2. All four issues tied in a bundle, with 
each issue wrapped or folded as it would 
be received by the member. 

3. Accompanied by a fact sheet con- 
taining the following information: a. 
Name of club; b. Location; c. Manager’s 
name; d. Total number of members of all 
classifications; e. Dues rate for full resi- 
dent members; f. Total gross income from 
all sources, except initiation fees (dues, 
food and beverage sales, sports fees, etc.) ; 
g. Yearly subscription fee, if any; h 
Subscription fee billed to member or de- 
ducted from dues? i. Voluntary subscrip- 
tion or does every member automatically 
receive a copy? j. State NET cost to club 
during 1959 of publication, including 
postage. 
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Where will YOU be 
JANUARY 19th? 


. .. at the Penn-Sheraton Hotel in Pitts- 
burgh, Pa. for the 1960 Convention of 
the Club Managers Association. 

Here are some Penn-Sheraton sugges- 
tions to make your visit memorable: 


Take a trip to the past. Have lunch or 
cocktails in the Penn-Sheraton Harp and 
Crown—a perfect restoration of an early 
Colonial Tavern. 


Visit the Point Redevelopment Park and 
see how Pittsburgh Planners are preserving 
the history of Pittsburgh while they turn 
this city into one of the country’s most mod- 
em, progressive metropolitan areas. The 
Penn-Sheraton is so centrally located you 
can easily walk to many points of interest. 


Treat yourself to a leisurely, gracious 
dinner in the impressive Penn-Sheraton Cafe 
d’Or—overlooking beautiful new Mellon 
Square Park. 


Take an incline ride. Less than five min- 
utes from the Penn-Sheraton are three fa- 
mous old inclines. For a treat you'll never 
forget, ride to the top of Mount Washington 
and see the entire Golden Triangle at your 
feet. 


Most of all—come prepared to have a 
wonderful time at the beautiful Penn-Sher- 
aton—the hotel that grew up with Pitts- 
burgh. 


Penn- 
Sheraton 





Hotel 
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smart business stimulators 


Ruben 


UNIFORMS 


y oh OF 4 
MEN and WOMEN a 





See how little 
quality costs. 


Send today for 
Samples, illus- 
trations, prices 


...no obligation. 





CREATING DISTINCTIVE QUALITY UNIFORMS SINCE 1870 


Naeuo Ruben Ine. 


Dept. K * 823 S. Wabash Ave. * Chicago 5, Ill. 














FOR 
MEMBERS 
ONLY 


Nothing except a paid-up member’s Card-Key 
will unlock this door. 5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 
Key System. 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


P. O. BOX 589 BURBANK, CALIFORNIA 














CMAA Conference Program 


33rd Conference, Club Managers Association of 
America, Penn-Sheraton Hotel, Pittsburgh, 
January 20-23, 1960 


Wednesday, January 20, 1960 
8:00 a.m.—Pittsburgh Chapter Hospitality Room opens—Sky Room. 
Coffee and juice only until noon. 
9:00 a.m.—National Board Meeting—Parlors B & C. 
10:00 a.m.—Publicity display opens—17th floor corridor. 
10:30 a.m.—Buses for Tour of U. S. Steel Corp., Homestead Works, 


and depart from William Penn Way entrance. 
11:30 a.m. Luncheon served at Steel Mill during each tour. 
Noon —Luncheon—National Board and Past Presidents—Mo- 


nongahela Room. 

Buses for tour of Shenango China Co. depart from 
Oliver Ave. entrance. 

Box luncheon served on bus. 

Please make reservations for either tour at informa- 
tion desk in Fort Duquesne Room. 

1:30 p.m.—National Board Meeting reconvenes—Parlors B & C. 

4:00 p.m.—Chapter Presidents and Regional Directors Meeting— 
Allegheny Room. 

6:00 p.m.—Champagne Tasting—Host: Champagne Producers of 
France—Ballroom. 

Note: Since most functions for the men occur in the 
Penn-Sheraton Hotel, we are listing only the name 
of the room unless located in another hotel or club. 

Thursday, January 21, 1960 

8:30 a.m.—Head Table Breakfast—Allegheny Room. 

9:30 a.m.—Opening Ceremonies—Urban Room (for men and ladies). 

National Association Business. 

Committee Appointments. 

Officers’ Reports. 

Committee Reports. 

10:45 a.m.—Key-Note Speaker —" What It Takes to Be a Manager,” 
John M. Fox, President, Minute Maid Corp., Or- 
lando, Fla. 

Noon —Luncheon—Ballroom—Host : Shenango China Co. ‘The 
Art of Living,’’ a humorous lecture, will be given 
jd _ Honorable Judge Samuel A. Weiss of Pitts- 

urg) 

2:45 p.m.—Seminars convene for first session—Social Activities, 
Menu Planning, Accounting, Personnel, Food Con- 
trol, Maintenance-Building, Communications and 
Brainstorming. 

4:00 p.m.—Second Session of Seminars. 

5:30 p.m.—Nominating Committee Meeting—Fort Duquesne Room. 

7:00 p.m.—Reception—Host: Distillers Hospitality Committee— 
Pittsburgh Room. 

8-12 p.m.—Formal Dinner Dance honoring the 1959 Officers— 
Ballroom. Glenn Miller Orchestra. 


Friday, January 22, 1960 

9:45 a.m.—Third Session of Seminars. 

11:00 a.m.—Final Session of Seminars. 

Noon —Ladies: Buses for tour of H. J. Heinz plant departs from 
William Penn Way entrance. 

12:30 p.m.—Luncheon honoring representatives from Allied Associ- 
ations—Host: Pepsi-Cola Co. Speaker: Mr. Joseph 
C. Dey, Executive Director, USGA, will talk on 
“Management of USGA Championship’’—Ballroom. 

1:15 p.m.—Luncheon for Ladies—Host: H. J. Heinz Co. 

2:45 p.m.—Conference re-assembles—Urban Room. “The Legal As- 
pects of Club Management” by Mr. Walter Slowin- 
ski, legal counsel to the CM. 

3:30 p.m.—Slowinski’s Open Court—Parlors E ‘& F. 

4:00 p.m.—Reserved for Local Chapter Meetings. 

4:30 p.m.—University Club Round Table—Fort Duquesne Room. 
— Edward Grenard, University Club, De- 
roi 

Annual Booting of the Twenty-Five Year Club— 
Parlors B & C. 

5:30 p.m.—Reception—Host: Edward Don & Co.—Pittsburgh Room. 
7:00 p.m.—Tour of Country Clubs departs via bus from William 
Penn Way entrance (men and ladies). 

7:30 p.m.—Tour of City Clubs departs via bus from the Oliver Ave. 

entrance (men and ladies). 


Saturday, January 23, 1960 


8:30 a.m.—Cornell Society of Hotelmen Breakfast—Carlton House. 
Committee Meetings. 

9:00 a.m.—Reciprocal Club Meeting—Park View Room—Club Floor. 
Moderator: CMAA Vice-President Kenneth Meisnest, 
Washington Athletic Club, Seattle 

9:30 a.m.—Country Club Round Table—Monongahela Room. Mod- 
erator: Charles Haynes, Whitemarsh Valley Country 

Club, Philadelphia. 

10:00 a.m.—City Club Round Table—Fort Duquesne Room. Mod- 
erator: Clem Young, Cleveland (Ohio) Athletic Club. 

Noon —Luncheon honoring Past Presidents and Twenty-Five 
Year Club Members—Ballroom—Host: Pfaelzer 
Brothers. Speaker: Samuel J. Merriman, Past Presi- 
dent, Churchill Valley Country Club, will offer 
“The Moral Issues of Management.” 

Buses depart for Churchill Valley Country Club for 

Ladies Luncheon via William Penn Way entrance. 

2:00 p.m.—CMAA Business Meeting. Election of Officers and Di- 
rectors—Urban Room. 

7:00 p.m.—Buses leave for Hilton Hotel via William Penn Way. 

7:30 p.m.—Reception in Hilton Hotel Ballroom Foyer. 

8:15 to 1—Informal Mardi Gras Costume Ball—Hotel Hilton Ball- 
room. 


Sunday, January 24, 1960 
7:30 a.m.—Continental Breakfast—Men and Ladies—Ballroom— 
Host: Sterno, Inc. 
9:30 a.m.—National Board Meeting—Allegheny Room. 
Noon oe for National Board and Wives—Monongahela 
oom. 
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Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 





January, 1960 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
December, 1959, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
December, 1959, may be remitted to an authorized 
depositary. Return on Form 450. If this option is 
exercised, Form 450 must be filed in time to permit 
authorized depositary to return validated Form 450 
prior to filing return for fourth quarter of 1959. 


Exempt corporations: Information return on Form 
990 or 990-A due from certain exempt corporations 
with accounting periods ended August 31, 1959. 


31—Withholding tax and Federal Insurance Contributions 
Act tax: Return for fourth quarter of 1959 due and 
tax payable. Return on Form 941. Attach validated 
Forms 450 to return. Reconciliation return (Form 
W-3) for calendar year 1959 due and last day to 
give employe statement of tax withheld and wages 
paid for the calendar year 1959. 


Unemployment tax: Return for 1959 due and tax 
payable. 


Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions and other 
excise taxes for December, 1959, if more than $100, 
may be paid to an authorized depositary. Return on 
Form 537. If this option is exercised, Form 537 must 
be filed in time to permit depositary to return vali- 
dated Form 537 prior to date for filing return for the 
fourth quarter of 1959. Otherwise, return for fourth 
quarter due and tax payable. Return on Form 720. 
Attach validated Forms 537 to return. If return is 
accompanied by depositary receipts showing timely 
payment of tax for the entire quarter, due date of 
Form 720 is extended to February 10, 1960. 


February, 1960 


15—Withholding tax and Federal Insurance Contributions 
Act taxes: The sum of tax withheld from wages 
during January, 1960, and employer tax and employe 
tax under the Federal Insurance Contributions Act 
for January, 1960, if more than $100, payable to an 
authorized depositary. Return on Form 450. 


Exempt corporations: Information return on Form 
990 or 990-A due from certain exempt corporations 
with accounting periods ended September 30, 1959. 


28—Information returns: Annual report, Form 1099, of 
payments of interest, rents, etc., due. 


Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions, and other 
excise taxes for January, 1960, if more than $100, 
payable to an authorized depositary. Return on Form 
537. 
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And little wonder! Johnnie Walker— 
Red Label ov Black Label 


the right combination of satisfying 


offers just 


smoothness and mellow flavour 
to please the most discriminating 


Scotch drinker. Here are two famous 







labels that work for you throughout the year. 





BORN 1820 
- still going strong 


SCOTCH WHISKY 
BLENDED SCOTCH WHISKY, 86.8 PROOF—IMPORTED BY CANADA DRY CORPORATION, NEW YORK, W. Y. 


4\ 





SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 

e Hermetically sealed 
¢ Ready to operate 








walk-ins 


all-steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
Sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler Co., Bally, Pa. 
Get details—write Dept. CM-1 for FREE book. 








3V PAPAYA... ‘wic 
APPETIZER PAR EXCELLENCE’... 
served at the Waldorf - Astoria 
... Statler Hilton...Roosevelt... 
Sheraton Gibson... The Shore- 
ham (Wash., D.C.) and fine hotels 
and clubs everywhere... many 
since 1941. Costs about 1° per 
oz. ready to serve. Write for 
free taste sample. 3V Co., Dept. 
C,53 Mercer St. N.Y. 13, N.Y. 
Makers of famous Instant 3V 
Meat Tenderizer. 





Looking for a tough floor covering ? 


We Found a Vinyl 


By Paul Tabor, Manager 


Pine Hills Country Club 
Sheboygan, Wisconsin 


HE havoc that can be wreaked on country club floors 

by the constant pounding of spiked golf shoes is a 
problem with which every club manager is familiar. 

For Pine Hills Country Club, a solution to this vexing, 
expensive form of destruction proved to be only a stone’s 
throw away—in the VPI solid vinyl] flooring manufactured 
in Sheboygan by Vinyl Plastics, Inc. Ever since this club 
was introduced to VPI flooring, in the fall of 1948, the 
golf shoe has become about as harmless as an Indian 
moccasin. 

From 1928, when the current quarters of Pine Hills 
Country Club were erected, until 1948, the management 
experimented with various types of floors and found none 
of them satisfactory. As in so many thousands of clubs, 
the attitude was that, since iron floors do not fit in with 
country club decor (and would be dangerously slippery, 
besides), the manager must resign himself to installing 
a floor for its decorative value and replacing it every 
season or two. 

The first VPI tile installed here, in the pro shop and 
entrance to the grill room, was VINYLAST, in the marble 
pattern. No one really expected to find that beautiful 
floors can wear like iron, and skeptical directors and man- 


7 


Above: Spiked-shoe traffic is no bugaboo on this vinyl flooring in 
the grill room at Pine Hills. 


Right: The impact of thousands of spikes left little or no indent- 


tions on the vinyl flooring in the pro shop. 
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That Can Really “Take It” 


ager initially referred to the installation as another “Noble 
Experiment.” Amazingly enough, season after season went 
by without any appreciable change in the floor’s appear- 
ance. In the spring of 1957, this flooring was replaced— 
not because of wear, but to fit in with the decorating 
scheme of a complete remodeling project. This time, the 
choice for the grill room was VPI Terralast, a terrazzo 
pattern, and for the pro shop, VPI Classic, in rich marble 
simulations. Had it not been for redecorating plans, it was 
estimated, the VPI floor installed in 1948 would have 
lasted another ten years—an incredible tenure for golf 
club flooring. 

On an average Saturday, more than 100 pairs of golf 
shoes bear down on these floors. The indentations left by 
the impact of thousands of spikes, we have noticed, soon 
diminish in size, due to the apparent “memory” of this 
material. This is particularly true of the new Classic 
Marble, which is a really tough viny] tile. Although it is 
evident, upon close examination, that the floor has been 
walked on with spikes, it does not look all chewed up the 
way other floor coverings do when subjected to this se- 
vere treatment. Resilient and pliable, this vinyl flooring 
also muffles the sound of metal-spiked footfalls, and re- 
duces the danger of slipping. Each tile, we have learned, is 
carefully quality controlled in manufacture and made 
from only the finest materials. 

After years of unsuccessful searching for a floor cover- 
ing that would withstand, for more than a season or two, 
the punishment inflicted by golf shoe spikes, Pine Hills’ 
management was relieved to find one which, from all 
indications, will still look attractive after many years of 
service and which requires practically no maintenance. 






























DOUBLE 
BOILERS 


a, 
' MIXING BOWLS 


MEASURES 


COMPARE THESE 
EVERYDAY LOW PRICES ON “ 


Chef-Styled Aluminum Ware! 





ITEM NO. QTS. PRICE | NO. QTS. PRICE 





DOUBLE BOILERS} 3106 6 1190 | 3221 21 


Loop Handle Covers 3109 9 1750 | 322 25 31.60 
Flat Bottom Inserts oH zs oS 3236 36 54.70 

APRON, AOE... >: Ee. e 
502-A $2.30 7 516A 16 $10.45 








MEASURES 110% % $3.00 1102 2 $4.60 
Featuring Exclusive Internal i: . 165 meats ‘ 3.35 


Bead For Easier Cleaning (Rimless measures also available.) 










1826-B (Closed Bead 
Wire Reinforced) 


17%" x 25%" x1" —s $5.65 
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1826 (Open Bead) 17%” x 25%” x 1” 5.65 


















Prices COMPARE THESE QUALITY FEATURES... 

slightly te : 

higher e Heavy duty, hard aluminum alloy for rugged, 

= of the practical service . . . fast even heat distribution. 
ockies. a m 2 

e Abrasion and corrosion resistant. 

e@ Rounded corners for quick easy cleaning and 
maximum sanitation. 

e Extra strength and thickness at tops and bottoms, 
extra thick edges. 


Write today for catalog. 


COMMERCIAL ALUMINUM 


COOKWARE 


Congress of Motor Hotels 


“ TRAVEL GUIDE 


by BILL ROAMER 
































A at 
_PALM BEACH SHORES, FLA. 


Located at the ocean inlet on famous Singer Island, 
the GEORGE APARTMENTS MOTEL offers mod- 
ern, beautifully furnished units, air-conditioned and 
heated. Swimming pool. Guest Lounge, radio, TV— 
everything to make your Florida 
vacation a memorable one. Cred- 
it cards honored. Be sure to visit 
the 


GEORGE APARTMENTS 
MOTEL 


115 Inlet Way 
PALM BEACH SHORES, FLA. 





FREE! write to this motel for 
your free copy of the 1960 edition 
of Congress TRAVEL GUIDE. 
Lists over 700 fine motels 
COAST-TO-COAST 
INSPECTED and APPROVED 











Let's Compare Menus 





HOUSTON CLUB 
GOURMET DINNER 
September 27, 1959 
Consommé a la Souveraine 
Attereaux of Sweetbreads Moderne 
Magnum Chablis Valmur 1955 
Gulf Red Snapper a la Demidoff 
Lobster Rissolettes 
Marcobrunner Feine Spatlese 1953 
Noisettes of Lamb Richard III 
Asparagus, Countess Style 
Pinot Noir of Martin Ray 1953 
Roman Punch 
Roast Duckling with Oranges 
Magnum Clos de Vougeot, Grand Maupertuis 1945 
Chrysanthemum Salad 
Jeroboam Bollinger Brut 1952 
Galaxy of Melon Balls 
Steinberger Cabinet Feinste Trockenbeerauslese 1921 
Cognac Gaston Briand 
Peppermint Frappé 
Demi-Tasse Cigars 


This special dinner was served in honor of Richard C. Bett, 
chairman of the board of Williams and Humbert, Ltd., Spain 
and London, England. The wines, reports the Houston Club, 
were sipped for the first time from newly designed Houston 
Club gourmet wine glasses. Based on a famed European pat- 
tern, the glasses are the only such wine glasses used in any 
club in the country as far as the Houston Club knows. 








NO. K-3 TABLE 
TEMPERED MASONITE 
PLASTICIZED TOP 


Morhoe 

FoLp-Kinc Aumouncing NEW 

Mtowrze FOLD-KING 
TABLE LINE 


am, FREE-NEW 1960 CATALOG AND 
———~—=———————| DIRECT-TO-INSTITUTIONS PRICES 


p CHAIR TRUCKS | Kitchen committees, social groups, attention! Direct-frome 








FOLDING CHAIRS 

All - steel, also ply- 

wood or padded seat. . 
\ Complete line. Direct 








the leader, | factory prices—discounts up to 40%—terms. Churches, 





a models, |: Schools, Clubs, Lodges and all organizations. Our new 

sizes — for | MONROE 1960 FOLD-KING FOLDING BANQUET 
transporting, storing. . Smooth | TABLES are unmatched for quality, durability, convene 
rolling, easy loading. See Catalog. | jence and handsome appearance. 


NEW—Completel ic lock on pedestals and legs. 
“Snaps” them rigidly i in place, or folded flat. New pedestal 
and frame construction. 





Mail coupon, write, wire or phone for our beautiful new 
catalog with color pictures of Folding Tables, Folding 
Chairs, Table and Chair Trucks, Portable Partitions,’ 
Bulletin Boards, Folding Risers and Platforms. 


MM AIL L THIS SPECIAL COUPON TODAY! 
| Please send the new 1960 Monroe FOLD-KING Catalog - prices, discounts, terms. 














1 Name of church, izati _ 


nee a Title sg oem 
RIN i stennicnpscinicerckeineanlbeiiaimepibiisee pire 2 boar i 
a I ere 
a! 





We are interested in (Tables, Chairs, etc.) 
biel lence meek 79 Church St. fotelSz:0 ale Z.\ 
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WANTED 


Experienced hostess for a busy town and country club in 
Lafayette, Indiana. State qualifications and salary expected 
when sending application with a picture and two references. 
ADDRESS: Box 90-Y, c/o CLuB MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 








CLUB MANAGER WANTED 


Established Wisconsin Country Club with a membership of 
300, looking for experienced manager. Furnish complete his- 
tory of experience with application. ADDRESS: Box 91-Y, c/o 
Cius MANAGEMENT, 408 Olive Street, St. Louis 2, Missouri. 








CLUB MANAGER 


for exclusive attractive Country Club. 800 members. In reply- 
ing, send full information 


CHAIRMAN HOUSE COMMITTEE 
P. O. Box 1629 
Orlando, Florida 
07 


NT (es SOLOW Maa aie 


serve real espresso coffee 


pgs 






























NO INSTALLATION... 
AS QUICK AND EASY 
TO MAKE AS TEA! 


La Piccolina 


espresso 
coffee machine 


for information on complete line of 
Espresso machines, contact Dept. 


Gearimeaall nic.. 150-29 NORTHERN BLVD. FLUSHING 54, N. Y. 
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International Ad Award 






Ed Kelley, left, advertising manager 
of Shane Uniform Co., Inc., accepts 
an International Award, won in the 
recent 1959 Advertising Awards Con- 
test conducted by the Affiliated Ad- 
vertising Agencies Network, from 
Richard G. Byrne, account executive 
for Keller-Crescent Co., advertising 
agency for the company. 

The award was made for a trade 
magazine advertising campaign and 
entry was made by Keller-Crescent 
Co: 


Sales Report on Scotch 


Thomas Scott, director of Hiram 
Walker—Gooderham & Worts Limited 
and general manager in Scotland, re- 
ported at an annual meeting of the 
company that one in every ten bottles 
of Scotch whisky sold in world trade 
comes from Hiram Walker. 


DURABLE and SMART . 


furniture 





The United States uses 37 per cent 
of all Scotch, according to Mr. Scott, 
with Hiram Walker’s share as one 
bottle in seven, chiefly Old Smuggler, 
Ambassador and Ballantine’s. 


Citation Awarded 


A citation from Roquefort Associa- 
tion, Inc., was presented on November 
24 to Kenneth Lancaster, second from 
right, owner of Le Petit Gourmet 
Restaurant, Chicago, by Marcel Rau- 
riol, second from left, French com- 
mercial attaché. 

The presentation was made for the 
excellence of a Louis Rigal salad 
dressing which the restaurant has 
developed and is serving to its cus- 
tomers. 





Observing were: R. S. Lochridge, 
marketing manager in charge of in- 
stitutional products for Kraft Foods, 
importer of Louis Rigal Roquefort 
cheese, and Jacques Rosset, French 
vice consul. 





For buffet, smorgasbord, private dinner, 
or general service, this exquisite black 
tableware adds glamour. Modern de- 
sign; made of thick, solid black Lucite 
with Ebony wood grain finish; light as 
a feather; better than wood, glass, china 





Edgewood Country Club 


Edgewood Country Club, Pitts- 
burgh, has one of the largest mem- 
berships in Western Pennsylvania 
with a total of 850. 

The original site of the club, which 
with three other clubs organized the 
Western Pennsylvania Golf Associa- 
tion on May 12, 1899, was at the spot 
where the Union Switch and Signal 
Corporation now stands. The club 
moved later to “Pup’s Foot” Golf 
Course and in 1922 moved to its pres- 
ent location. 

Manager George Tomei and his as- 
sistant, Joe Esquino, have been with 
the club for seven years. 

The club, which is in operation 
year-round due to the many social ac- 
tivities of the members, has an 18-hole 
golf course and a modern swimming 
pool. 


Heads Association 


Taylor William Samuels, distiller of 
Maker’s Mark bourbon, has been 
elected president of the Kentucky 
Distillers Association. Mr. Samuels 
owns the Star Hill Distilling Co., near 
Loretto, Ky., which produces Maker’s 
Mark. 


“GRAINWARE” 


Adds Elegance to 
Any Service 











NO. 8233 


Wall-Saving Side Chair 
(NO. 8232 matching 
arm chair.) 


Wide assortment of chairs and tables. See your dealer 
or write us for our distributor’s name. 


AMERICAN CHAIR COMPANY 
Manufacturers 
Sheboygan, Wisconsin 


Permanent Displays: Chicago * New York * Miami * Boston * Son Francisco 
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or metal; tough and practically indestructible. 


“GRAINWARE” is another example of glamour-ware 
and is among the 50,000 items of Equipment, Furnish- 
ings, Supplies sold by DON. Ask the DON salesman to 
tell you about other items that add elegance and show- 
manship—and increase business in your dining rooms. 
Every item is always guaranteed or your money back. 


Write Dept. 4 for a Don salesman to call. 
Or Chicago, phone CA 5-1300 


eEpwarD DON :: company 
GENERAL HEADQUARTERS—2201 S. LaSalle St.—Chicago 16, III 
Branches in MIAMI > MINNEAPOLIS-ST. PAUL . PHILADELPHIA 
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CM to Help Select Food Man of Year 


THE editors of CLUB MANAGEMENT 
have been asked by the Institutional 
Food Manufacturers Association to 
help select the “Food Service Oper- 
ator of the Year,” and we, in turn, 
would like your help in nominating 
the best qualified person in the club 
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capacity without sacrificing comfort 
or dignity of decor. Available in full- 
upholstered spring cushion models, 
semi-upholstered, and durable ply- 
wood, the entire line features welded 
tubular steel frame construction which 
assures years of extra service. Write 
for illustrated literature. 
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management profession for this na- 
tional honor. 

For the past five years IFMA has 
recognized the year’s outstanding food 
operator through presentation of the 
Golden Plate Award, now established 
as the food industry’s highest form of 
personal recognition. 

In the past, award nominations 
have been made by the trade. This 
year nominations will be accepted 
from trade publications only. Each 
publication editor may submit one 
nomination considered representative 
of the editor’s readership. 

To be eligible for nomination a per- 
son must be engaged in the active 
ownership, management, operation or 
employment of a food service estab- 
lishment, unit or department located 
in the United States, Canada or Mex- 
ico. 

The period of eligibility is from 
January 1, 1959, to December 31, 1959. 

Eligibility is based on any one or 
more of the following areas: 

1. Trade association activity. 

2. Management and _ operating 
technique. 

3. Industry educational advance- 
ment. 

Nominations are acceptable only 
from the editors of publications serv- 
ing the food industry. Each editor is 
entitled to submit one official nomina- 
tion in behalf of the respective publi- 
cation on or before March 1. 

Nominations will be screened by 
the IFMA awards committee, which 
will reduce the number of nomina- 
tions to six. These six nominations 
will then be referred to the chairman 
of the 1960 Golden Plate Award Jury 
which will then select the winner. 

The editors of CLuB MANAGEMENT 
would like to have its readers help in 
the selection of the outstanding club 
manager of the year. We would like 
to have you submit the name of the 
person in the club management pro- 
fession you feel is the best qualified 
man or woman for this award. Re- 
member, to be eligible the person 
must be actively engaged in the food 
service industry in one or more of 
the following areas: 1. Trade associ- 
ation activity. 2. Management and op- 
erating technique. 3. Industry educa- 
tional advancement. In addition, that 
person must have been active in these 
areas during the past year of Janu- 
ary 1 to December 31, 1959. 

Send us the name of your nominee 
with as much background information 
as possible. We’ll supplement your in- 
formation with additional material, 
then make the nomination of the best 





qualified club manager for the IFMA 
Golden Plate Award. 

Send us your nomination as soon 
as possible. We must have it not later 
than February 1 in order to do any 
last minute checking and get the final 
nomination in by March 1. 





Arabian Nights Party 
(Continued from page 17) 


impression of small tents, in front of 
which stood Nubian slaves. 

Leaving the Oasis our guests were 
directed to the “market place” in the 
next room. The walls were draped 
with wide striped red and white the- 
atrical backdrops in front of which 
stood borrowed topiary trees with 
large paper flowers. A small bar was 
set in an adjoining doorway through 
which we served exotic cocktails. 
Here hawkers sold authentic Arabian 
dolls, Cashaval cheese from Turkey 
and Oriental carpets which hung on 
the walls. Chances were sold on 
Persian and Indian rugs and a draw- 
ing was held after the show. Ace the 
Magician, a professional, accompanied 
by his genie assistant, performed feats 
of magic and Angelo, our head house- 
man, was a beggar complete with his 
month-old beard and dressed in tat- 
tered desert costume, intoning “Alms, 
Alms, for the sake of Allah.” 

Seating over the entire club—ex- 
cept in the dining rooms—was on 
colorful pillows solicited from our 
members and covered jn jewel toned 
materials by the staff, and on simu- 
lated oriental rugs. Beer barrels were 
cut in half, sprayed in pastel colors 
and placed throughout the club to be 
used as cocktail tables. 

As a backdrop for our cocktail bar 
we spotlighted a Packaged Parties 
Mural, framing it and covering the 
remainder of the wall with a Moorish 
panel backing the cutout design with 
iridescent fushia florist foil in a tap- 
estry design. Turkish water jugs in 
the form of minarets were filled with 
colored water and graced the back 
bar. The walls in this cocktail lounge 
were completely covered with a gold 
plastic material and highlighted by 
large gold jeweled ornaments con- 
nected by gold roping. Pillows on the 
floor, bartenders in turbans and robes 
completed the setting. 

Our center lounge, where the floor 
show would be presented and where 
the guests would dance, had a high 
ceiling which lent itself admirably to 
draping. Yard-wide alternate strips 
of turquoise and fuchsia broadcloth 
covered the entire ceiling in three 
swags and continued down the walls. 
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Openings were covered and the ma- 
terial drawn back tent fashion. Sepa- 
rating this room from the two adjoin- 
ing lounges we drew sheer fuchsia 
gauze curtains. 

Multicolored Persian lanterns hung 
from the ceiling. Gold bird cages com- 
plete with white doves hung in the 
corners of the room over stone plant- 
ers which were filled with tropical 
plantings and white statues, rising 
higher were palm trees with white 
feather fronds, highlighted with pink 
spots from below. 

Sixteen-inch-high risers, placed to- 
gether, formed the base for the 
Caliph’s throne (which was used later 
in the evening as the band stand). 
Nine-foot pipes, capped with a spear 
head and sprayed gold, supported the 
purple canopy which was decorated 
with rich jewels and gold roping with 
tassels. The canopy continued down 
the back to conceal the fireplace and 
the side and front overhangs were 
scalloped. On the mantel ledge we 
placed arrangements of flowers. On 
a draped throne-like chair his excel- 
lency, the Caliph, reigned until he was 
disposed in favor of the orchestra. 

He was attended by his contingent 
of Nubian slaves and surrounded by 
his harem of beautiful girls; he was 
fanned with a long feather fan, and 


his grapes and other fruit were peeled 
for him. Quite a production was made 
of procuring liquid refreshments for 
him; the gong was sounded, the slaves, 
after bowing in unison, marched to 
the bar to carry out his commands. 
During the show his throne was 
moved to the opposite side of the 
room and the whole show was di- 
rected to his excellency. 

At the far end of the lounge where 
we placed a large portable bar we 
used another scenic mural and draped 
the walls with gold theatrical back- 
drops, decorated with large jewels 
and Persian tapestries and rugs. 

In our main dining room the pre- 
dominant colors are smoky blue, tur- 
quoise, gold and white; we made 
drapes of alternated stripes of blue, 
fuchsia and purple and outside the 
window where we have vapor lighting 
we placed palm trees. Through the 
center of the white wrought iron 
chandeliers were ribbons to which 
were attached round disks of various 
colors that sparkled. The light shades 
were covered with green and fuchsia 
florist foil in a tapestry pattern. Lights 
were turned very low so that the 
decorations were highlighted with 
other parts of the room being in dark- 
ness relieved only by the candles on 
each table. Another dining room was 
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add 
elegant glamour 


to your menu! 
SOO 
Quartier de Poulet <Adcuue 


Boned and Stuffed Leg 
of Rock Cornish Chicken 





Exciting epicurean delicacy .. . prepared 
in the traditional manner and taste of the 
French chef. Finer restaurants, clubs and 
hotels can now feature this elaborate en- 
tree at surprisingly low cost and com- 
pletely free from preparational problems. 

Quartier de Poulet Parisienne is pre- 
pared from the most succulent leg of 
Original Rock Cornish Chicken. Boned 
and stuffed with delectable wild rice and 
mushrooms, with a touch of French Co- 
gnac ... it delights even the most discrim- 
inating gourmet. Its “flaming” heart shape 





and golden ruffle wins additional eye ap- 
peal.. . particularly for weddings. 

The Original Rock Cornish Game Hen 
has a unique sweet flavor, different from 
ordinary chicken. Quartier de Poulet 
Parisienne and Idle Wild Farm’s other 
. Breast of Cornish a la 
Kiev, Rock Cornish Game Pojarsky and 
Boned and Stuffed Rock Cornish Game 


famous items. . 


Hen .. . can be ordered through your 
wholesale distributor or by contacting us. 
cn 
Att: Sales 
Manager 
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No other tables have as 
many “Extra Features” as 





* GREATER SEATING CAPACITY 

%* MORE LEG COMFORT 

* UNEQUALED APPEARANCE, 
DURABILITY, STRENGTH 

* FINEST CONSTRUCTION, 
MATERIALS, FINISHES 

* BUILT FOR LONG SERVICE 
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Table Made! 


TUBULAR STEEL FOLDING LEGS 


SMOOTH, SANITARY TOPS 
of Brown or New Light Finish 
“Qualite” Masonite Presdwood, 
Formica and Resilyte in many 
patterns and colors. 


A COMPLETE LINE OF SPACE-SAVING, 
PORTABLE, MULTIPLE-USE EQUIPMENT 
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draped with turquoise and orange 
stripes with lanterns hanging below. 
The windows and walls were deco- 
rated with murals and tapestries. 

We placed on each table a piece of 
dyed burlap cut in the shape of a 
small rug and frayed at the ends. On 
this sat a bottle filled with colored 
water (Creme de Menthe bottles 
were perfect for the purpose) holding 
a twelve inch candle; beside which 
reposed a round loaf of bread together 
with a knife and a wedge of Cashcaval 
cheese to carry out the theme of a 
“loaf of bread, a flask of wine, etc.” 

Because of the large reservation 
list, I decided to open the men’s grill 
to the ladies (an unheard of thing in 
our club chiefly because you have to 
pass through the men’s locker room). 
Theatrical backdrops, the kind that 
feature dancing girls, snake charmers, 
etc., and usually seen at carnivals, 
were hung to cover the walls. This 
proved to be quite popular, especially 
with the ladies. 

From six o’clock in the evening un- 
til ten, when live music began, we 
piped hi-fi mood music through our 
Muzak system offering such selections 
as Scheherazade, Bolero, In a Persian 
Garden, the music from the Seventh 
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about Folding Chairs 





Before you buy ANY folding 
chair let us send you the 
complete story of 


CHANNEL FRAME CONSTRUCTION 


Compare the resilient 
strength of Lyon chan- 
nel frame construction. 
Compare Lyon design 
—backs and seats 
curved to match body 
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smooth edges and 
pinch-proof hinges. 
Send for proof that 
Lyon gives more in 
comfort, safety and j 
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Voyage of Sinbad and other appropri- 
ate numbers. 

During the early part of the eve- 
ning we wheeled wrought iron hors 
d’oeuvre carts throughout the club 
serving Banirov Beurek (a pastry 
filled with cheese), Yalanci Dolma 
and Biber Dolmasi (one being stuffed 
peppers imported from Turkey and 
packed in olive oil and the other a 
rice and lamb stuffing wrapped with 
grape leaves). Both of these we heated 
and served from chafing dishes. 

The dinner menu follows: 

Armiensky Borsch 
Sour Cream 
Caucasian Sashlik 
Pilaff 
Imam Beyeldi 
Salad ala Omar 
Royal Armenian Delight 
Turkish Café 

Following dinner the show opened 
with the stage lights down, and as a 
gong sounded the spotlight picked up 
a lonely Arabian figure off stage who 
began in a precise speaking voice to 
recite from the “Rubaiyat” of Omar 
Khayyam. 

The first number took place in a 
market place and featured a chorus 
of the Caliph’s dancers dressed in 
sheer harem costumes in vivid blue, 
fuchsia and yellow. Hand cymbals 
added to the oriental feeling and black 
lights gave an iridescent glow to the 
costumes. 

A male tenor sang “One Alone” 
under dramatic lighting effects as the 
second number. A comedy routine 
featuring a male chorus (servants of 
the Caliph’s) berated the Caliph’s ex- 
travagant taste in a skit entitled “No 
Wonder Taxes Are High.” His ex- 
cellency attempted to justify his short- 
comings by reciting the imagined 
benevolent concessions made to his 
subjects. 

“Visitors in Arabia” presented the 
Harem Fashions of Shillito’s and 
featured the vocals of our female lead. 
“The Girl Friend of the Whirling 





Dervish” was a pantomime comic 
routine capping on the “loaf of bread, 
jug of wine, book of verse and thou” 
theme. The principals continued to 
appear on stage at intervals through- 
out the remainder of the show to 
everyone’s amusement. A “Sheik of 
Araby” number featured a male vocal- 
ist backed by the chorus girls. The 
finale was done to the music of “Witch 
Craft” and in it the entire cast paid 
homage to the Caliph. Special effects, 
such as billows of smoke emanating 
from Oriental urns, black lights and 
ancient musical instruments, were 
used. The show closed with the lonely 
Arabian figure completing his recita- 
tion from the “Rubaiyat.” 

The show was given a terrific ova- 
tion and played before an audience of 
some 450 people—capacity for us. The 
raves were so enthusiastic that by 
popular demand the decorations were 
retained and we repeated the show 
on Sunday evening following dinner 
to more than 300 covers. We estimate 
that on these two nights plus the large 
crowd that attended the dress re- 
hearsal on Friday night that the pro- 
duction was seen by over 1000 per- 
sons. Our bar business for the three 
nights totaled in excess of $4000. 

Our total receipts exclusive of bar 
sales were $4635 with expenses total- 
ing $4853 which includes $2100 
credited to food. We charged $10 per 
person plus tax and ten per cent gra- 
tuities added to the check. We had 
420 paid admissions and over 30 
guests, including the press and friends 
who had assisted us in various ways. 
Both newspapers covéred the party 
and a commercial photographer and 
friend did a whole series of color 
slides for my personal use, as well as 
supplying the newspapers with shots 
for their picture stories. 

We lost $218.54 on the party (no 
extra charge was made to the dinner 
guests on Sunday night) which will 
be recovered by the sale of certain 
materials which we still have on hand. 
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WINE Pressings 


By Henry O. Barbour 








Conducting a Wine Tasting—Part II 


(Discussed last month: date and 
time, invitations, number and types of 
wines, and rating techniques to aid in 
their selection. To continue. . . .) 


In the event that a comparative, 
blindfold tasting sounds like too much 
work (it isn’t, it’s just fun!) the vari- 
ous wholesalers or distributors could 
be invited to suggest wines. Each firm 
could be assigned a wine in two or 
three categories or asked to suggest 
one wine for each category. Then, the 
final decision can be made on the ba- 
sis of price or some other quantitative 
measure, such as popularity, availa- 
bility, etc. 

Amounts 


The amount of each wine consumed 
depends on the total number of wines 
offered and the method of serving. If 
each guest receives only one glass to 
drink from for the whole tasting, or 
for each table (see below), and no 
more than one ounce at a time is 
poured, consumption will average per 
person: 


4 ounces of white wines 

1 ounce of rosé wine 

3 ounces of red wine 

11% ounces appetizer and dessert 
wines 

5 ounces champagne 

(or until it runs out!) 

14% ounces or .57 bottle per person, 

maximum. 





Thus if three white wines are of- 
fered, plan 144 oz. of each to be con- 


sumed; if eight are offered, figure 
average consumption of % oz. each. 
The older (and/or more expensive) 
wines will usually be consumed in 
greater quantities than the younger 
or American wines, but the average 
of each category will vary little. If 
one of the three white wines, for in- 
stance, is a fine, well-known German 
wine, the consumption will run per- 
haps 33 per cent more on = item, or 
124 oz. and the others 1% o 

Speaking of wiibitiiinn,. a frank 
word or two: Personally we have 
found that the great majority of 
wholesalers seem pleased to be asked 
to contribute modest amounts of wines 
for a tasting, toward the goal of great- 
er appreciation of wine. Théy have 
always reported increased sales for 
all items featured, both in package 
stores, other clubs and restaurants, 
following a tasting. Before requesting, 
perhaps the following checklist should 
be reviewed: 

1. Number to attend. 

2. Any other tastings in the area— 
and how long ago? 

3. “Outsiders” invited (wholesaler’s 
representatives, large package store 
owners, restaurant association mem- 
bers, other club managers, the press, 
etc.) ? 

4, Will it get publicity prior to and 
following? 

5. Number and amounts from such 
wholesaler? 

6. Will club purchase one or two 
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old or especially expensive wines to 
be offered? 

7. Will club purchase all bottles not 
consumed? 

8. Will state laws permit such con- 
tributions to clubs? 

9. Will state laws permit club to 
offer wine free—or must a charge be 
made? 


Tasting List 


After the wines are selected, infor- 
mation should be gathered for the 
tasting list that will be given to each 
attendee. Each wine should be listed 
in order under each table number or 
letter. The wine should be identified 
as it is on the club’s wine list, with 
number, name, and producer. If the 
wholesaler has donated the merchan- 
dise, his name should appear. (And 
price seems to be of great interest, 
even though it may appear a trifle 
“commercial.”) 

A sentence or two of description 
should follow, indicating the type, 
area of production, and chief char- 
acteristics. Novice tasters (aren’t we 
all?) appreciate definite statements 
about the flavors present, the aroma, 
the amount of body—anything that 
will aid them in knowing “what to 
look for” in the wine. If the club man- 
ager or head bartender does not feel 
qualified to write these comments, ask 
the wholesaler to do so. Samples: 


Table I 
White Wines 


No. 47 CHABLIS VAILLON 1955 Gran- 
de Terrasse 
Selection—Sichel & Fils Freres 
Importer—H. Sichel Sons, Inc. 
Wholesaler—Tarrant Wholesale 
Drug Co. 


Note its almost austere dryness 
and lightness, with perhaps a 
touch of steel, the subtle bouquet 
and the trace of green in its robe. 
A Grand Cru of this fine region, 
located in east-central France. 


No. 87 GRAACHER ABTSBERG SPAT- 
LESE 1955 
Bottler—Deinhard & Co. 
Importer—Julius Wile Sons & Co., 
Inc. 
Wholesaler—Texas Wine & Liq- 
uor Co. 


From the Moselle Valley in West- 
ern Germany, this has all the 
characteristics of these fine wines: 
delicate, flowerly fragrant, mod- 
derate in body and clean in taste. 
Perhaps you will be able to 
identify a similarity to ripe, 
smoky plums. 


The list can be simply made, with 
the cover repeating the theme of the 
tasting, a few words about the reason 
for the tasting, and comments about 
the Four Steps in Tasting: look, sniff, 
taste, savor. 

If of interest mention the selection 
committee for the wines and pay 
credit to the wholesalers, not neces- 
sarily by name, if they are mentioned 
in the description of the wine. A wide 
margin and space between the wine 
listings should be provided for notes. 

Our most successful program, of 
five different types tried, has been 
one 41% by 11 inches, fastened in the 
upper left corner and printed on dif- 
ferent colored sheets of 2 ply index 
stock. Easily held in one hand, each 
page is readily available and the stock 
is heavy enough to write on, either 
with pencil or pen. Budget permitting, 
the list can be dressed up with maps 
of the areas, wine scenes, shields, etc. 
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Serving the Nation's Finest Meats 
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SINCE 1860 


THE NATION’S FINEST MEATS 
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A word of caution: Get the art work 
all set, get all the descriptions set for 
printing, but don’t allow the actual 
production to start until all the wines 
you are going to offer are safely in 
your cellar, and the labels have been 
checked against the rough draft of the 
list, for spelling, producer, area, etc., 
as well as for name and kind. 

The wines should be arranged from 
dryest to sweetest, from youngest to 
oldest, starting with whites, next 
rosés, then reds, and finally sparkling 
wines. 

* * * 

THIS MONTH’S MERCHANDIS- 
ER: January 1960—the start of a new 
month, a new year, a new decade! 
Make the move now to start realizing 
the profits available in wine—the only 
mealtime beverage that doesn’t cost, 
but pays! 

What incentives do your club em- 
ployes have to sell wines? If you 
make it more than just increased serv- 
ice charge or tip income, you've got 
the job more than half done. Contests, 
payments of 25c a cork, or percentage 
of sales are some ways. 





Hotel Show Booth 


At the Hobart Manufacturing Co. 
booth of the 44th National Hotel Ex- 
position, held November 2-6 in New 





bss — 


York, Gerald Fox, left, manager of 
the department of special engineering 
of the company, demonstrates the 
sanitary condition of tableware which 
has been washed in the Hobart Flight 
Type conveyor dishwasher. 

Watching are W. K. Seeley, general 
manager of the Hotel Show; Gaston 
Lauryssen, chairman of the Show and 
president of the Ritz-Carlton Hotel 
Co., Inc.; and Maj. Gen. Roy M. Gul- 
ick, quartermaster general of the 
Marine Corps. 








WANTED 


A qualified club manager (male, 
female or couple) for St. Clair 
Country Club. Must be experienced 
in food, beverages and purchasing. 
ADDRESS replies to St. Clair 
Country Club, Belleville, Illinois, 
stating age, experience, marital sta- 
tus and give references. 
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A Study of European Food Preparation 


By Leonard Pfaelzer 


Pfaelzer Brothers, Chicago 


|r is rare to find a metropolitan menu 
which does not offer entrees which 
have a definite Old World connection. 
For that reason, I made it my busi- 
ness on my trip to Europe last sum- 
mer to get into as many restaurant 
kitchens as possible, to talk to propri- 
etors and chefs, and to determine 
what foods are purchased and why. I 
covered England, France, Italy and 
Switzerland. 

In the first place, steaks and roasts 
are strictly an American interest. 
Europeans take pride in other entrees. 
The Continental restaurant man was 
raised on the idea that you put flavor 
into meat with spices, herbs, vege- 
tables, wines and long, slow cooking. 
In other words, the meat for the spa- 
ghetti sauce, the goulash, the scal- 
lopine, or the liver dumplings should 
be just as important as to specifica- 
tions and quality as the loin steaks 
and ribs. 

There is no such thing in London 
or in any of the European countries 
visited as portion-ready meat or poul- 
try cuts. All meat is generally pur- 
chased in the carcass form. This meth- 
od has its drawbacks because many 
parts of a carcass do not sell in pro- 
portion to other cuts. That is one 
reason why, in an effort to improve 
the flavor and tenderness of these less 
tender cuts, they are prepared in a 
wine-or cream sauce—boiled, rather 
than broiled. 

London beef comes mainly from 
Scotland and is very lean with little 
or no fat content or outside covering. 
Tenderloin is popular, as well as roast 
beef which, generally, is a five-rib 
cut, the loin being cut with the first 
two ribs left on—somewhat like a 


Boston cut. Most loins are roasted and 
then sliced. 

English lamb is exceptionally good 
in quality and is one of the most pop- 
ular dishes in London, along with the 
famous mutton chop. Roast saddle of 
lamb is featured extensively. 

Rib lamb chops are known as lamb 
cutlets, and the loin is called the chop. 
The English serve an_ interesting 
mixed grill consisting of a slice of 
calf’s liver, a kidney, bacon, a thin 
slice of sirloin of beef, lamb cutlet and 
chop. 

Bacon is bought in slabs and hand- 
sliced to the thickness desired by the 
customer. 

Veal is popular because of the abun- 
dance of dairy cows throughout all 
the farming countries. Most calves are 
slaughtered at 12 weeks of age and 
during their short lifetime are fed al- 
most exclusively on milk. Veal is pure 
white, exceptionally good in quality 
and prepared in many ways, the best 
of which I found in Italy and France 
where the rib or loin chop is marinat- 
ed in olive oil, then sauteed or broiled 
over hickory logs like we charcoal 
broil. 

In touring Switzerland, I was im- 
pressed and amazed to find the excel- 
lent quality of food: that prevailed. 
Luncheon at Bar-au-Lac, on Lake 
Zurich, was lovely. The best meat is 
undoubtedly veal. 

The rahmschnitzel, served in a 
smooth cream sauce, and the geschnet- 
zeltes, finely sliced veal either quickly 
fried in butter or served with a thick 
cream sauce, were delicious. 

In Venice many varieties of fish of 
excellent quality, native to the city 
and fresh, are served. The most popu- 






lar are filleted and then cooked with 
a wine or cream sauce, or sauteed or 
broiled. Of course, the paper bag 
method in the preparation of Pom- 
pano is used extensively, and this is 
also carried out in the cooking of veal 
club steaks. 

Another Italian specialty, served in 
Florence, is thinly sliced top round of 
veal, marinated in olive oil overnight, 
then placed in a hot skillet, sauteed 
in butter and served over thin slices 
of Prosciutto ham. If one desires, a 
very excellent wine sauce (something 
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* our HAWAIIAN SERVICE Di- 
VISION CAN SUPPLY YOU WITH 
EVERYTHING YOU NEED TO 
MAKE YOUR PARTY A SUCCESS. 


ORCHIDS OF HAWAII, 


INC. 
National Sales Office: 
» NEW YORK 1, N. Y. 
ORegon 5-6500 


305 SEVENTH AVENUE 
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South Dakota 
PHEASANT Co. 


CANTON 
SOUTH DAKOTA 





PHEASANTS 


for your Regular Menu and Special Parties 














An Exciting Opportunity 
For Man and Woman 


Plans for establishing a suburban 18-hole golf course 
at world-famous Rochester, Minnesota, include a semi- 
private club house catering to local, regional, and inter- 
national clientele. A management-operation team of 
man and wife will have the opportunity of owning the 
food-beverage facilities. Potential is based on community 
with highest retail sales per household in entire U. S. 
Demand for fine suburban social-dining facility exists. 
Community life offers friendly associations of city of 
40,000 and cosmopolitan atmosphere of mecca for nearly 
half-million transients annually. For lay-out of new 
country club and details, write Paul Hemp, Box 851, 
Rochester, or telephone ATlas 2-7788. 
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like our orange sauce) is placed over 
the meat. 

One of the specialties of Sabbatini’s, 
in Florence, was roast chicken for 
two. Upon being served, the chicken 
is delicately cut at your table and 
then placed over a thin bed of noo- 
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.».and now ready for reser- 
vations some of the love- 
liest and most comfortable 
NEWLY 
MODERNIZED 
HOTEL ROOMS 
and SUITES 
you ever laid eyes on. 
Write for rates. 
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THE STAR 
OF IMPORTED BEERS 





ORIGINAL BEER IMPORTING CO. 


11 WEST 42nd ST., NEW YORK, N.Y. © TEL. CHicxerine 4-5841 














FOR TOP FLIGHT 
EXECUTIVES AND 
DEPARTMENT HEADS 


Consult Us Confidentially 


Write or Call: 

GENE RAFFERTY, Personnel Director 
HOTELMEN’S EMPLOYMENT 
SERVICE 
45 West 45th St., New York 36, N. Y. 
JUdson 2-4382 














dles. An unusual drink service at 
Sabbatini’s is that cocktails or mixed 
drinks are prepared right at your 
table on a small cart carrying an as- 
sortment of liquors, water, soda, etc. 
This restaurant, as well as all others 
throughout the country, served an ex- 
cellent assortment of cheeses, of 
which Gorgonzola seemed to be the 
most popular. The native Gorgonzola 
is like a blend of Roquefort and Gor- 
gonzola, being soft in texture and 
creamy. It cuts with firmness and does 
not crumble. 

Shrimp, or scampi, as it is known 
in Italy, is extremely popular, and a 
favorite way of serving is to place 
it on skewers, sauté in butter, after 
which it is broiled over a hickory 
wood fire. 

Medallions of veal are cut about the 
size of a silver dollar, about four to 
five pieces to the order, after which 
they are cooked in a delicious wine 
sauce. 

European recipes we obtained and 
which are available to interested club 
managers are: Italian Beef Casserole, 
German Beef Birds, Veal Roast— 
Creole Sauce, Pressed Veal Loaf, Veal 
Scallopine, Sesame Veal Chops, Glazed 
Lamb Broil, Lamb Kabobs, Lamb 
Cutlets with Curry, Lamb Patties 
with Italian Grated Cheese, Sausage 
Apple Noodle Trio, Liver and Olive 
Spread and Liver and Bacon From- 
age. 





Assigned Southern Division 


George Mulroy has been appointed 
a sales representative by Shane Uni- 
form Co., Inc., and 
assigned to the 
southern sales di- 
vision of the com- 
pany. 

Mr. Mulroy will 
work under Leo 
Ravitt, southern 
sales manager, in 
the states of Texas 
and Oklahoma. 
Mr. Ravitt, who formerly serviced 
this area, will continue to be avail- 
able for counsel on uniforms. 


Two Appointments Made 


Two new appointments have been 
announced by Alfred M. Planco, gen- 
eral sales manager for Great Western 
Producers, Inc.: John J. Byrnes has 
been promoted to assistant general 
manager and C. D. Steinberg has been 
appointed metropolitan sales manager 
for the company, the position former- 
ly held by Mr. Byrnes. 

Mr. Steinberg has been in the wine 
and liquor industry since 1949 and 





was recently eastern seaboard man- 
ager for another vintner. 
Great Western is in its 100th year 


of operation. 





New Officers 


Richard M. Greenebaum of M. H. 
Greenebaum, Inc., was elected presi- 
dent of the Meat and Poultry Purvey- 
ors Assn., Inc., of New York at the 
group’s 24th annual meeting at Hotel 
No. One Fifth Avenue. 

Other officers are: David Sperling, 
E. Joseph, Inc., first vice president; 
Irving F. Schlosser, Knickerbocker 
Meats, Inc., second vice president; 
Kenneth McKinley, McKinley Meat 
and Poultry Corp., third vice presi- 
dent; Isidor Frank, Washington Beef 
Co., Inc., treasurer; and Benjamin 
Young, counsel and secretary. 

Frederick C. Thomson, George 
Schaefer & Sons, Inc., was elected 
chairman of the board of directors 
and, as out-going president, was pre- 
sented with the association’s certifi- 
cate of appreciation. 


Champion Steer Purchased 





Eddie Williams, left, of Williams 
Meat Co., purchased “Mr. Gimere,” 
the 1959 Kansas City American Royal 
grand champion steer, for Mr. and 
Mrs. J. W. Putsch, center, owners of 
Putsch’s 210 Restaurant, Kansas City, 
Mo. 

Kenneth P. Eitel, right, Green Cas- 
tle, Mo., shows the Angus steer, which 
he sold for $6.10 a pound bringing a 
price of $6417.20. 





Rex Beech Retires 


Rex Beech, who has represented 
Wm. Liddell & Co. in this country for 
many years, has retired. 

Mr. Beech has been with Liddell 
since coming to the U. S. from Eng- 
land in 1922. In World War II he 
served in the U. S. Forces attaining 
the rank of colonel. As yet no succes- 
sor has been appointed. In the mean- 
time, this territory will be covered 
by Jim Carr, general sales manager 
of the company and Mr. Beech’s son- 
in-law. : 
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MANOR HOUSE MANAGER 


This position is very attractive for an 
experienced couple who are disenchanted 
with the pressure and pace of the usual 
country club type of situation. Manor 
House is a brand new operation used for 
housing and training sales representatives 
from all over the country. In addition to 
this, various meetings of company and 
other executives will be held. Good salary, 
living accommodations and the backing of 
a substantial national corporate enterprise 
make this an attractive permanent posi- 
tion. Forward letter of application stating 
experience to: George Nixon, The Stand- 
ard Register Company, Dayton 1, Ohio. 








WANTED 


Manager for exclusive country club 
in suburb of large Middle Western city. 
Applicants should have a good employ- 
ment record in a well-known club. 
Must have experience in fine food and 
service. 

Present manager knows of this ad- 
vertisement. Send complete résumé to: 
Box 87-Y, c/o CiLuB MANAGEMENT, 408 
Olive Street, St. Louis 2, Missouri. 








NEW COUNTRY CLUB in Mid-Western 
City desires young, aggressive, highly pre- 
sentable manager with a good background 
and experience in the complete operation 
of a fine country club with 18-hole golf 
course, swimming pools and other recre- 
ational and social facilities. This man must 
be able to supervise dining room, plan 
entertainment, direct social and recrea- 
tional activities as well as promote a select 
membership. Submit résumé of qualifica- 
tions and recent photograph with applica- 
tion which will be thoroughly investigated 
and held in strictest confidence. ADDRESS: 
Box 88-Y, c/o CLuB MANAGEMENT, 408 Olive 
Street, St. Louis 2, Missouri. 











MIDDLE’ AGE COUPLE, Euro- 
pean training, willing to take 
charge of small country club, Fam- 
ily atmosphere. ADDRESS: 


Joseph Zanasi 
P. O. Box 1622 
Grand Central Station 
New York 17, New York 











Attend CMAA Conference 
In Pittsburgh, January 20-24 











ELIZABETH GARRISON 


specializes in the procurement and placement of EXECU- 


TIVE personnel for Country Clubs, City Clubs, Resorts, 


Hotels and Universities. 


Men and women who are thoroughly trained and can show 
proof of an honest work record—apply for positions and 


invite our investigation. 


For further information, contact her at: 


31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


Nv edtedee PERSONNEL cancion 


80 WARREN STREET, Room 305 


WABASH EMPLOYMENT AGENCY 


202 South State St. 


Chicago 4, Illinois 
Phone: WAbash 2-5020 


(Wabash Agency established in 1935) 
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New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 











Food Sanitation 
(Continued from page 18) 


and salmonella, we established certain 
rules and regulations as to our op- 
erating techniques, as a starting point. 
And here they are: 


1. You can’t prevent the harmless con- 
tamination of food by bacteria, but you 
can prevent their dangerous growth in 
food: 

a. Serve only fresh or freshly cooked 
foods. 

b. Work with as small quantities of 
food as possible. 

ec. Keep all cooked food protected by 
immediate and constant heat of 140 de- 
grees or higher, or immediate and con- 
stant refrigeration of 40 degrees or low- 
er. 

d. Avoid alternate refrigeration and 
heating. 

e. Total accumulated exposure time 
within the danger range (40 degrees to 
140 degrees) of preparation, or reprep- 
eration, and of service must never exceed 
two hours. 

f. Refrigerate mixed foods in shallow 
pans allowing plenty of room for air 
circulation in the refrigerator. 

g. Treat all leftovers with great care: 

1. Prepare Hollandaise sauce immedi- 
ately before using and destroy any left- 
over immediately. 

2. Discard at day’s end all cold mix- 
tures such as egg, ham, fish, or meat 
salads. 

3. Discard at day’s end all hot mix- 
tures such as crab cakes, poultry dress- 
ing, ham croquettes and croquettes and 
creamed chicken. 

' 4. Refrigerate all leftovers immediate- 

5. Use all leftovers within 24 hours— 
or discard. 

h. Wash your hands with the hexa- 
chlorophene soap provided every time 
you enter the food area—especially aft- 
er visiting the rest room. 

i. Report immediately any skin infec- 
tions, boils, cuts, burns, sore throats, 
diarrhea or discharges from any body 
cavity. 


All of this specific information con- 
cerning food poisoning and the basic 
rules as to the techniques by which 
we hoped to prevent it were then 
formulated into a training program— 
using visual aids wherever possible. 
Every food handler in the Hotel du 
Pont was exposed to this training, 
with particular emphasis being placed 
on the importance of every single in- 
dividual to the success of the pro- 
gram. 

At about this same point in the pro- 
gram we completed a series of ses- 
sions with all supervisors, titled, “The 
Basic Principles of Supervision.” This 
we did because the broadening and 
development of our management per- 
sonnel seemed to be imperative if 
we were to succeed. It must be re- 
membered that many of the proposed 
techniques, particularly with refer- 
ence to leftover foods, handling pro- 
cedures, refrigeration requirements, 
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exposure time limits, and so on, con- 
stituted a drastic change from the 
habits of many years. 

The fourth major step was to in- 
stitute weekly half-hour discussion 
meetings between supervisors and 
their people to review the problems, 
errors, violations of rules and to be- 
gin the sharpening and firming up of 
our rules and methods. From these 
meetings gradually developed the de- 
tailed and specific instructions of our 
“Food Procedures Manual.” In these 
meetings we tried to impress upon 
all management, sincerity and un- 
swerving intent in achieving our ob- 
jectives. 


The remaining step—beyond the 
continual change, improvement, and 
development of our methods, which 
no doubt will go on forever—was the 
unceasing daily follow-up of super- 
visors, up to and including top man- 
agement. Without follow-up, to as- 


Uniform Change 





sure the fulfillment of one’s require- 
ments, the average employe soon 
drifts, either by habit or by design, to 
his own course. Very firm disciplinary 
measures based on a very uncom- 
promising position with respect to 
food sanitation soon convinced our 
people that we really meant business, 
and the program really progressed. 

What has all this meant to us in 
Hotel du Pont? First and foremost, 
there haven’t been any more food poi- 
soning incidents. But, oddly enough, 
there were related benefits—com- 
pletely unexpected—and here are 
some of them: 

1. Better quality food. 

2. Lower food cost—by some 7 per- 
centile points. 

3. Improved level of supervisory 
performance. 

4. Improved employe morale and 
motivation. 

5. Improved housekeeping. 


Pleases Members 


By Ray McGrath, Manager 


University Club 
St. Louis 


W uat may seem like an unimpor- 
tant detail in the complex operations 
of a dining room may not be as in- 
significant as it appears. 

Take, for example, the problem of 
the style and color of waiters’ uni- 
forms. It had been traditional with 
the University Club that our waiters 
were always dressed in blue with sil- 
ver trim or white with blue trim. 

Harmony in the dining room is im- 
portant and involves more than just 
culinary blending. Not long ago our 
house committee expressed the opin- 
ion that we should have a change 
that would put the men’s uniforms 


more in harmony with the general 
decor of the room furnishings. 

After rather exhaustive checking 
as to style, material and color we de- 
cided on hunter green and fawn for 
the waiters, with a green and fawn 
striped vest. The uniforms were made 
from our design by Marcus Ruben 
of Chicago. 

Our change in uniforms was timed 
for the beginning of the fall social 
season. And although it was a com- 
plete departure from the traditional 
colors, it was applauded by the vast 
majority of members. 
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Frigidaire Ice Cube Makers 
speed service...produce up 
to 450 Ibs. aday—lowas 59¢! 


If you are now using cracked, crushed, or flaked 
ice, chances are you’ve experienced some unnec- 
essary ice service problems. Costly problems of 
soiled, milky or spilled ice! Time-consuming prob- 
lems of jam-ups at the service counter while frozen- 
together clumps of ice are chipped apart! And, 
worse yet, the problem of no ice at all when you 
‘need it most! 

Unnecessary problems? You bet! Now, in as little 
as 914 sq. ft. of floor space, a Frigidaire Ice Cube 
Maker will produce all the ice you need—as much 
as 450 lbs. of clear, pure, hard-frozen ice cubes or 
bite-sized cubelets a day! Slow-melting, crystal- 
clear ice that stays separate in the storage bin for 
easy handling! Costs as little as 13¢ per 100 lbs.! 

Talk about speeding service! With a choice of 
compact, fully-automatic Frigidaire Ice Cube 
Makers, you can have ice stations where you need 
them most to cut down traffic problems. For more 
details, call your local Frigidaire Dealer, or write: 


vy 
FRIGIDAIRE 


GM Frigidaire Division, G.M.C., Dayton 1, Ohio 
morass} Product of General Motors 


EVEN IF ICE WERE FREE=—YOU'D SAVE WITH 


| FRIGIDAIRE ICE CUBE MAKERS! 
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£ day. Model CMY-22 (not illustrated)...up to 
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Your Key to Club Hospitality 


Fitzgerald does credit to the club 
that serves it. The distinctive char- 
acter that marks this bourbon is the 
proud result of slow, costly distilling 
methods rarely practiced today— 
methods that yield a unique depth 
of flavor and rich bouquet. Old 


Fitzgerald (at six years old) com- 


pliments every guest’s good taste. 
Very Old Fitzgerald (aged to the 
eight year bonded limit) offers the 
prestige of the world’s most prized 
bourbon. Stock them with the full 
knowledge and assurance that they 


will satisfy the most demanding taste. 


THE FINAL CHOICE OF MATURE TASTE 


Bonded Kentucky Straight Bourbor. « 100 Proof + Six and Eight Years Old 


STITZEL-WELLER DISTILLERY 


Established Louisville, Ky., 1849 


‘Very Old Fitzgerald available in Antique 


Fifths, suitably boxed, labels personalized 
in case lots on request. Ask your dealer, or 
write the Distillery. 





